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PREFACE 

T  ^  TTTH  the  advancement  of  the  art  of  cookery, 
▼  ▼     it  has  become  impossible  to  compress  within 
the  limits  of  a  single  volmne  the  wealth  of  material 
which  is  at  hand.    It  is  now  seventeen  years  since 
The  Boston  Cooking-School  Cook  Book  was  first 
published*    Since  that  time  it  has  been  frequently 
revised  and  a  large  number  of  new  recipes  added, 
first  in  the  form  of  an  appendix  and  addenda,  later 
incorporated  in  logical  order  throughout  the  volume. 
But  the  results  of  the  labors  and  experiments  of 
the  last  seven  years  have,  I  believe,  justified  the 
publication  of  an  entirely  new  work.     It  will  be 
understood  that  this  new  work  is  in  no  sense  a  sub- 
stitute for  my  earlier  one,  but  rather  a  sequel. 
It  is,  let  me  repeat,  a  oomprehensive  survey  of  the 
progress  of  the  last  few  years  and  contains  redpes 
economical  and  simple  as  well  as  expensive  and  elab- 
orate, covering  the  whole  range  of  cookery. 

My  earnest  hope  is  that  the  book  will  fulfil  a 
real  and  vital  need.  I  cannot  send  it  forth  without 
an  expression  of  sincere  appreciation  for  the  kindly 
aid  of  enthusiastic  pupils  and  devoted  teachers. 

F.  M.  F. 

Boston,  September,  1012. 
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A  New  Book  of  Cookery 

CHAPTER  I 
HOW  TO  MEASURE  AND  CX)MBINE  INGREDIENTS 

THERE  is  nothing  which  has  done  so  much  to 
place  cookery  on  an  improved  basis  as  the  ahnost 
wiiversal  introduction  of  accurate  methods  in 
measuring.  A  generation  or  two  ago  each  household 
had  its  favorite  cups  and  spoons  of  varying  sizes 
which  helped  as  guides  in  measuring.  It  was  in  these 
days  that  one  often  heard  the  statement,  "  Cooks  are 
bom,  not  made."  Good  judgment  coupled  with 
experience  taught  some  to  measure  by  sight,  which 
was  a  step  towards  good  results,  but  the  vast  ma- 
jority needed  definite  guides.  Thus  arose  the  neces- 
^ty  of  uniform  measiuing  cups  and  spoons  which 
are  an  essential  in  every  kitchen. 

Measuring  cups  (holding  one-half  pint),  divided 
into  quarters  or  thirds,  are  made  of  tin,  graniteware, 
or  glass  and  may  be  bought  of  any  dealer  in  kitchen 
furnishings  or  at  large  department  stores.  Measur- 
ing spoons  come  in  two  sizes,  the  smaller  of  which  is 
called  a  teaspoon,  the  larger  a  tablespoon.  Mixing 
spoons,  which  are  somewhat  larger  than  tablespoons, 
should  not  be  confounded  with  them.  A  case  knife, 
which  is  used  for  levelling  as  weU  as  dividing  ingre- 
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dients,  is   also   necessary  to  make  measuring  as 
accurate  as  is  possible. 

All  ingredients  are  measured  level. 

A  cupful  is  measured  level. 

A  tablespoonf ul  is  measured  level. 

A  teaspoonf ul  is  measured  level. 

TO  MEASURE  DRY  INGREDIENTS 

I.  By  cujjfuls. 

Put  in  the  ingredient  to  be  measured  by  spoon- 
fuls or  from  a  scoop,  round  slightly  and  level  with  a 
case  knife  for  a  cupful.  For  fractions  of  cupfuls 
fill  in  like  manner  to  correct  division  line  indicated 
in  cup.   Never  shake  the  cup  while  filling. 

II.  By  teaspoonfuU  or  tablespoonfuls. 

Dip  spoon  in  ingredient,  fill,  lift,  and  level  with  a 
case  knife  having  the  sharp  edge  of  knife  towards 
tip  of  spoon.  Divide  with  a  case  knife  lengthwise 
of  spoon  for  a  half  spoonful.  Divide  halves  cross- 
wise for  quarters,  and  quarters  crosswise  for  eighths. 
Less  than  one-eighth  teaspoonful  is  called  a  few 
gruns. 

TO  MEASURE  BUTTER,  LARD,  AND  OTHER 

SOLID  PATS 

L  By  cupfuls. 

Pack  solidly  into  cup  and  level  with  a  case  knife  for 
a  cupful.  For  fractions  of  cupfuls  pack  in  like  man- 
ner to  correct  division  line  indicated  in  cup.. 
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II.  By  teaspoonfida  or  tablespoonfuh. 

Pack  solidly  into  spoon  and  level  with  a  case  knife. 
Divide  with  a  case  knife  lengthwise  of  spoon  for  a 
half  spoonful.  Divide  halves  crosswise  for  quarters, 
and  quarters  crosswise  for  dghths. 

TO  MEASURE  UQUIDS 

L  By  cwpfvls. 

Pour  liquid  to  be  measured  into  cup  and  fill  to  very 
top  for  cupfuls.  A  cupful  of  liquid  is  all  that  the  cup 
will  hold  and  cannot  be  easily  moved  from  one  place 
to  another  without  overflowing.  For  fractions 
of  cupfuls  fill  in  like  manner  to  correct  division  line 
indicated  in  cup. 

II.  By  teaspoonfida  or  tableapoonfids. 

Dip  spoon  in  liquid,  fill  and  lift,  taking  up  all  the 
spoon  will  hold.  When  dry  ingredients,  liquids, 
and  fats  are  all  called  for  in  the  same  recipe,  measure 
in  the  order  given,  thereby  using  but  one  cup. 

HOW  TO  COMBINE  INGREDIENTS 

Next  to  measuring  comes  care  in  combining,  — 
a  fact  not  always  recognized  by  the  inexperienced. 
Three  ways  are  considered,  —  stirring,  beating, 
and  cutting  and  folding. 

To  atir,  mix  by  using  arcular  motion,  widening 
the  circles  until  all  is  blended.  Stirring  is  the  motion 
ordinarily  employed  in  all  cookery,  alone  or  in  com- 
bination with  beating. 
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To  heal,  turn  ingredient  or  ingredients  over  and 
over,  continually  bringing  the  under  part  to  the  sur- 
face, thus  allowing  the  utensil  used  for  beating  to  be 
constantly  brought  in  contact  with  bottom  of  the 
dish  and  throughout  the  mixture. 

To  ctd  and  fold,  introduce  one  ingredient  into  an- 
other ingredient  or  mixture  by  two  motions:  with  a 
spoon,  a  repeated  vertical  downward  motion,  known 
as  cutting,  and  a  turning  over  and  over  of  mixture, 
allowing  bowl  of  spoon  each  time  to  come  in  contact 
with  bottom  of  dish,  is  called  folding.  These  re- 
peated motions  are  alternated  until  thorough  blend- 
ing is  accomplished. 

By  stirring,  ingredients  are  mixed;  by  beating, 
a  large  amount  of  air  is  inclosed;  by  cutting  and 
folding,  air  already  introduced  is  prevented  from 
escaping. 
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Hawaiian  Fho  o'clock  Tea 

A  LLOW  to  each  cup  of  five  o'clock  tea  three  cubes 
-^^  prepared  pineapple  cubes  and  sugar  to  taste. 
For  pineapple  cubes,  put  one-half  cup  syrup  drained 
from  canned  pineapple  in  small  saucepan,  add  two 
tablespoons  sugar  and  one-half  cup  canned  sliced 
pineapple,  cut'  in  half-inch  cubes.  Bring  to  the 
boiling  point,  and  let  simmer  imtil  syrup  has  been 
almost  absorbed  by  fruit. 

Lemon  Cut  Sugar 

Rub  entire  surface  of  blocks  of  domino  sugar  over 
the  rind  of  a  lemon  which  has  been  washed  and 
wiped  until  dry.  Store  in  a  glass  jar,  and  use  to 
sweeten  and  flavor  five  o'clock  tea. 

Orange  Gut  Sugar 

Rub  entire  surface  of  blocks  of  domino  sugar  over 
the  rind  of  an  orange  which  has  been  washed  and 
wiped  until  dry.  Store  in  a  glass  jar,  and  use  to 
sweeten  and  flavor  five  o'clock  tea. 
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Syraeute  FIto  o'clock  Tea 

Sweeten  five  o'clock  tea  with  white  or  red  rock 
candy. 

Jamaloa  KTt  o'clock  Tea 

Allow  to  each  cup  of  five  o'clock  tea  from  one-half 
to  one  teaspoon  rum. 

Luncheon  Coffee 

Strain  coffee  remaining  from  breakfast^  sweeten  to 
taste  and  chill.  Dilute  with  cream  and  pour  into  a 
glass  pitcher.  Serve  in  tall  glasses^  allowing  two 
tablespoons  vanilla  ice  cream  to  each  glass. 

Chocolate  Syrup 

4  squares  Baker's  chocolate  H  teaspoon  salt 

1^  cups  sugar  l^i  cups  boiling  water 

Melt  chocolate  in  saucepan  placed  in  a  larger 
saucepan  of  boiling  water,  add  sugar  and  salt  and 
s£ir  until  well  mixed;  then  pour  on  gradually,  while 
stirring  constantly,  boiling  water.  Stir  imtil  smooth, 
bring  to  the  boiling  point  and  let  boil  five  minutes. 
Cool,  turn  into  a  jar  and  keep  in  ice  box  or  cold  place. 

Chocolate  Egg  and  Blilk  Shake 

2  tablespoons  finely  crushed  ice  1  egg 

2yi  tablespoons  chocolate  syrup  %  cup  milk 

Put  ingredients  in  glass  and  shake  thoroughly 
(using  one  of  the  shakers  that  may  be  bought  at 
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any  Idtchen-furnishiiig  store) ,  and  strain  into 
another  glass  for  serving.  A  few  gratings  nutmeg  or 
a  few  grains  cinnamon  may  be  sprinkled  on  top* 
The  ioe  may  be  omitted  if  the  ingredients  have  been 
thoroughly  chilled  in  the  ice  box. 

Choeolata  Ioe  Cream  Soda 

3  tablespoons  chocolate  ^yrup  2  tablespoons  vanilla 
Soda  water  ice  cream 

Put  syrup  in  tall  glass^  add  vanilla  ice  cream,  and 
fill  glass  with  soda  water  drawn  from  siphon.  Stir 
thoroughly  and  serve. 

Siphons  of  soda  may  be  bought  of  any  druggist 
or  first-dass  city  grocer. 

Hot  Manhmallow  Chooolate 

4  cups  milk  Few  grains  salt 
2^  ounces  vanilla  chocolate                   Sugar 

Marshmallows 

Put  milk  and  chocolate  in  double  boiler,  and  when 

scalding  point  is  reached  add  salt  and  sugar  to  taste. 

Beat  two  minutes,  using  a  Dover  egg  beater.    Put 

two  marshmallows  in  each  chocolate  cup  and  fill 

cups  two-thirds  full  of  hot  chocolate.    .Use  the 

inexpensive  kind  of  marshmallows,  as  they  melt 

more  quickly. 

Coooa  Egg  Nog 

White  1  ^;g  1  teaspoon  breakfast  cocoa 

1  teaspoon  sugar  Few  grains  salt 

^  cup  cold  milk 
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Beat  egg  white  until  stiff  and  add  gradually,  while 
beating  constantly,  sugar,  cocoa,  and  salt.  Add  to 
one-half  the  mixture,  while  beating  constantly,  cold 
milk.  Turn  into  a  glass  and  pile  remaining  egg 
mixture  on  top. 

load  Fruit  Juice 

Arrange  fresh  mint  leaves,  lengthwise,  at  equal 
distances  in  frapp6  glasses,  allowing  four  to  each 
glass.  Put  in  finely  crushed  ice  to  three-fourths 
depth  of  glasses,  and  pour  over  to  fill  glass  fresh 
fruit  juice,  sweetened  to  taste,  using  grape  juice, 
fresh  raspberry  juice,  fresh  strawberry  juice  or 
fresh  pineapple  juice.  Arrange  glasses  on  small 
plates  covered  with  doilies,  and  accompany  each 
with  a  teaspoon. 

Serve  as  a  first  course  at  a  ladies'  limcheon.  Mint 
leaves  may  be  omitted. 

Card  Punch 

Mix  one  pint  bottle  grape  juice  and  two  pint 
bottles  ginger  ale.  Have  glasses  half  full  of  finely 
crushed  ice  and  fill  with  mixture. 

Luncheon  Punch 
1  quart  ApoUinaris  1  quart  White  Grafie  Juice 

Pack  bottled  ingredients  in  salt  and  ice  and  let 
stand  until  thoroughly  chilled.  Just  before  serving 
mix  and  pour  into  a  chilled  pitcher. 


Luncheon  Cofpee.  —  Page  0. 


Marsiiualldw  Chocolate. — Page  7. 


i  m  ;     ) 
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Mootte  Punch 

1  cup  pineapple  syrup  1  pint  ApoUioaris 

lyi  cups  white  grape  juice  Sugar 

Mix  fruit  juices,  add  Apollinaris  and  sweeten  to 
taste.  Pour  into  punch  bowl  and  add  one  quart 
raspberry  ice  moulded  in  five  round  moulds. 

Gennan  Punch 

1  cup  grape  juice  ^  cup  grape  fruit  juice 

1  cup  cider  2  bottles  lithia  water 

Sugar 

Mix  first  four  ingredients  and  sweeten  to  taste. 
Pour  into  a  punch  bowl  over  a  large  cake  of  ice. 

Oriental  Punch 

1  cup  sugar  Juice  2  lemons 

1  cup  water  Juice  3  oranges 

6  cloves  1  drop  oil  of  peppermint 

1  inch  stidc  cinnamon  Green  coloring 

}$  tablespoon  ch<^ped  Mint  leaves 
Canton  ginger 

Make  a  syrup  by  boiling  sugar  and  water  six 
minutes.  Add  doves^  cinnamon^  and  ginger;  cover 
and  let  stand  imtil  cold.  Add  fruit  juices,  strain, 
color  green,  and  add  peppermint.  Let  stand  one 
hour  and  pour  into  punch  bowl  over  a  cake  of  ice. 
Gkumish  with  fresh  mint  leaves. 
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Fruit  Punch  with  Whipped  Cream 

1  pint  bottle  grape  juice  IZest  1  orange 

3  tablespoons  lemon  juice  4  sprigs  fre^  mint 

yi  cup  orange  juice  Few  grains  salt 

1  cup  fresh  pineapple  pulp  Few  gratings  nutmeg 

with  juice  Crushed  ice 

^  cup  domino  sugar  1  pint  bottle  soda  water 

Zest  1  lemon  Whipped  cream 

Mix  fruits  and  add  sugar^  which  has  been  rubbed 
over  lemon  and  orange  to  remove  zest;  then  add 
minty  salty  and  nutmeg.  Cover^  and  let  stand  in 
ice-box  one  hour  to  ripen.  Pour  over  crushed  ice, 
add  soda  water,  and  serve  in  tall  glasses  with  whipped 
cream  on  top.    Garnish  with  mint  leaves. 

Pin6H>pl0  Julep 

1  quart  canned  pineapple  H  cup  raspberry  ^yrup 

Juice  2  lemons  }i  cup  brandy 

Juice  2  oranges  2  tablespoons  gin 

1  cup  sugar  1  pint  Moselle  wine 

H  cup  water  1  pint  ApoUinaris  water 

Cut  pineapple  in  small  pieces  and  add  lemon  juice, 
orange  juice,  sugar,  and  water.  Bring  to  the  boiling 
point  and  let  boil  seven  minutes.  Add  remaining 
ingredients,  cool,  and  strain  into  a  punch  bowl  over 
a  large  cake  of  ice. 

Siberian  Punch 

2  cups  sugar  }i  cup  brandy 
1  cup  orange  juice                              Few  grains  salt 
1  cup  lemon  juice                                Pink  coloring 

1  cup  pineapple  juice  Block  of  ioe 

a  cup  rum  1  quart  Apollinaris 
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Pour  fruit  juices  over  sugar,  cover  and  let  stand 
until  sugar  has  dissolved.  Add  rum,  brandy,  and 
salt,  and  color  pink.  Pour  over  ice  in  punch  bowl, 
and  just  before  serving  add  Apollinaris.  Garnish 
with  four  thin  slices  of  lemon  (from  which  seeds 
have  been  removed),  five  thin  slices  of  banana  cut 
crosswise,  and  eight  strawberries  cut  in  halves 
lengthwise. 

Alumni  Punch 

3  pounds  sugar  1  quart  bottle  Sauterne 

Grated  rind  3  lemons  1  cup  cr6me  de  menthe 

1  quart  water  Green  coloring 

Juioe  lyi  doz.  lemons  Ice 

1  pint  pineapple  juice  2  quarts  Apollinaris  water 

1  cup  Malaga  grapes 

Make  a  syrup  by  boiling  sugar,  grated  rind, 
and  water  fifteen  minutes.  Strain,  cool,  and 
add  lemon  juice,  pineapple  juice,  Sauterne,  and 
cr^me  de  menthe.  Color  green  and  pour  over  a 
large  piece  of  ice  in  punch  bowl.  Add  more 
sugar  if  necessary,  and  just  before  serving,  Apol- 
linaris water,  and  grapes,  skinned,  seeded,  and 
cut  in  halves.. 

Ginger  Ale  Cup 

2yi  tablespoons  Maraschino  1  quart  bottle  ginger  ale 

2}^  tablespoons  Benedictine  Chopped  ice 

1  tablespoon  lime  juioe  1  slice  lemon 
2ii  teaspoons  powdered  sugar  2  slices  oranges 

2  thin  slices  cucumber  rind  Few  sprigs  fresh  mint 
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Mix  first  six  ingredients  and  pour  into  pitcher 
one-third  full  of  chopped  ice.  Garnish  with 
thin  slice  of  lemon  from  which  seeds  have  been 
removed,  cut  in  halves;  orange  slices  from 
which  seeds  have  been  removed,  and  a  few  large 
sprigs  fresh  mint  leaves,  sprinkled  with  powdered 
sugar. 

Claret  Gup 

2^  tablespoons  Benedictine  Chopped  ice 

2}4  tablespoons  Maraschino  6  strawberries 

2yi  tablespoons  Yellow  2  slices  orange 

Chartreuse  2  strips  cucumber  rind 

1  tablespoon  lemon  juice  3  sprigs  fresh  mint 

2yi  teaspoons  powdered  sugar  1  quart  bottle  claret 

Mix  first  five  ingredients,  shake  thoroughly, 
and  strain  into  a  pitcher  containing  chopped  ice. 
Add  strawberries,  cut  in  halves,  slices  of  orange 
(from  which  seeds  have  been  removed),  cucum- 
ber rind,  and  claret.  Garnish  with  sprigs  of 
mint,  the  leaves  of  which  have  been  sprinkled 
with  powdered  sugar. 

Sauteme  Cup 

Make  same  as  Claret  Cup,  using  Sauterne  in  place 
of  claret. 

Champagne  Cup   ' 

Make  same  as  Claret  Cup,  using  "Great  Western " 
Champagne  in  place  of  claret. 


MoETTE  Punch.  —  Page  9. 


Fruit  PtmcH  wrrH  Whipped  Crkam.  —  Vagr  10, 
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GmoEit  Ale  Cup. — Page  11. 


Ci,*RBT  Cup.  —  Page  12. 
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Champacne  Punch 

1  quart  "Great  Western"  3  pLats  orange  sherbet 

Champagne 

Put  sherbet  in  punch  bowl  and  pour  over  Cham- 
pagne. When  sherbet  is  nearly  melted  serve  in 
sauteme  glasses. 

A  luncheon  beverage. 


CHAPTER  III 
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family  White  Loaf 

[Made  of  Condensed  Milk] 

1  tablespoon  lard  ^  cup  condensed  milk 

1  tablespoon  butter  1  yeast  cake 

2  teaspoons  salt  }^  cup  lukewarm  water 
Ifi  cups  boiling  water  6  cups  sifted  flour 

Put  lard^  butter,  and  salt  in  bread  mixer  or  bowl 
without  a  lip;  pour  on  boiling  water  and  condensed 
milk,  and,  when  lukewarm,  add  yeast  cake,  broken 
in  pieces  and  dissolved  in  lukewarm  water,  and 
five  cups  flour.  Stir  until  thoroughly  mixed,  add 
remaining  flour,  toss  on  a  sUghtly  floured  board  and 
knead  until  mixture  is  smooth.  Return  to  bowl  and 
cover  with  a  dean  cloth  and  board  or  tin  cover.  Let 
rise  at  a  temperature  of  65°  F.  until  mixture  has 
doubled  its  bulk,  the  time  required  being  about 
three  hoiu^.  Cut  down,  toss  on  a  slightly  floured 
board,  shape  into  two  double  loaves  and  put  in 
buttered  pans.  Cover,  again  let  rise,  and  bake  in  a 
hot  oven  fifty-five  minutes. 

Currant  Loaf 

Use  same  recipe  as  for  Family  White  Loaf.  When 
shaping  into  loaves,  knead  in  one-third  cup  cleaned 
dried  currants. 
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Qraham  BalMd  Loaf 

2  cups  mUk  ^i  cup  lukewarm  water 

6  tableipooiis  molasses  2  cups  sifted  Graham  flour 

IH  teaspoons  salt  H  cup  Graham  bran 

yi  yeast  cake  Flour 

Scald  milk  and  add  molasses  and  salt.  When 
lukewarm,  add  yeast  cake  dissolved  in  water,  Graham 
flour  and  Graham  bran,  and  white  flour  to  knead. 
Cover,  let  rise,  shape  into  loaves,  again  let  rise,  and 
bake  in  a  hot  oven. 

Gtorman  Caraway  Bread 

2  cups  scalded  milk  1  yeast  cake 

2  tablespoons  sugar  H  cup  lukewarm  water 

2  tablespoons  butter  2  tablespo(Mis  caraway  seeds 

1  teaspoon  salt  6  cups  rye  flour 

1 H  cups  entire  wheat  flour 

Add  sugar,  butter,  and  salt  to  scalded  milk.  When 
mixture  is  lukewarm  add  yeast  cake  dissolved  in 
lukewarm  water,  caraway  seeds,  and  rye  flour. 
Turn  on  a  board  and  knead,  while  incorporating 
entire  wheat  flour.  Return  to  bowl,  cover  and  let 
rise  until  mixture  has  doubled  its  bulk.  Shape  into 
loaves,  put  in  buttered  bread  pans,  again  cover,  let 
rise,  and  bake  in  a  hot  oven. 

Bao^tioii  BoUi 

1  cup  scalded  milk  1  yeast  cake 

IH  tablespoons  sugar  K  cup  lukewarm  water 

1  teaspocm  salt  White  1  egg 

a  cup  shortening  3  j^  cups  flour 
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Put  sugar,  salt,  and  shortening  (using  one-half 
butter  and  one-half  lard)  in  a  bowl,  pour  over  milk, 
and  when  mixture  is  lukewarm,  add  yeast  cake,  dis- 
solved in  lukewarm  water,  white  of  e^  beaten  until 
stiff,  and  flour.   Toss  on  a  slightly  floured  board  and  i 

knead.  Return  to  bowl,  cover  and  let  rise  until 
mixture  has  doubled  its  bulk.  Again  toss  on  a 
slightly  floured  board,  shape,  place  in  buttered  pan, 
cover,  again  let  rise,  and  bake  in  a  hot  oven  twenty 
minutes. 

rBMQMdBoUg 

I 
IH  cups  scalded  milk  ^  teaspoon  sah 

2  tablespoons  butter  1  yeast  cake  i 

H  tablespoon  sugar  2  tablespoons  lukewarm  water 

Zyi  cups  flour 

Add  butter,  sugar,  and  salt  to  milk,  and  when 
lukewarm  add  yeast  cake  dissolved  in  water,  and 
three  cups  flour.  Beat  five  minutes,  cover  and  let 
rise  until  mixtiu^  has  doubled  its  bulk.  Cut  down, 
add  remaining  flour  and  beat  five  minutes.  Cover 
and  again  let  rise.  Toss  on  a  slightly  floured  board 
and  knead  thoroughly.  Shape  in  biscuits,  then 
roll  from  centres,  using  the  hands,  forming  rolls  four 
inches  long  and  pointed  at  ends*,  arranj^  on  a  but- 
tered sheet,  cover,  let  rise,  and  bake  in  a  hot  oven. 
Cool  slightly,  remove  outside  crust  with  grater, 
return  to  oven  and  bake  five  minutes. 


CuRKANT  Loaf.  —  Page  14. 


Cincinnati  Coffee  Bread.  —  Page  !9. 


The  Method  of  Ramping. —  Page  16. 


Rasped  Roli^.  —  I'age  16, 
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Oronett  BoUg 

Scald  one  cup  milk,  turn  into  mixing  bowl  (with- 
out a  lip),  and  add  one  tablespoon^  each,  lard  and 
sugar,  and  three-fourths  teaspoon  salt.  When  luke- 
warm, add  one  yeast  cake,  dissolved  in  one-fourth 
cup  lukewarm  water,  and  flour  to  knead,  the 
amount  required  being  about  two  and  one-half  cups. 
Toss  on  a  slightly  floured  cloth,  knead,  return  to 
bo^,  cover  and  let  rise  until  mixture  has  doubled 
its  bulk.  Put  in  ice  box  and  let  stand  until  chilled. 
Toss  on  a  floured  doth,  pat  and  roll  into  a  long  rec- 
tan^e  one-fourth  inch  in  thickness.  Dot  over  with 
four  tablespoons  butter  and  fold  from  ends  towards 
centre,  making  three  layers.  Turn  half-way  around, 
pat,  roll  out  as  before  and  dot  over  with  butter;  repeat 
twice.  Put  in  ice  box  and  let  chill  for  two  hours. 
Toss  on  a  floured  doth,  pat  and  roll  as  thin  as  possi- 
ble. Cut  in  four-inch  squares  and  squares  in  halves 
on  the  diagonal,  using  a  sharp  knife.  Roll,  begin- 
ning on  the  diagonal  (as  shown  in  illustration),  and 
shape  in  crescent  fashion.  Place  on  buttered  sheet, 
again  chill  in  ice  box  twenty  minutes  and  bake  in 
a  hot  oven. 

Butterfly  RoUs 

a  cup  butter  2  eggs 

1  cup  bcHling  water  1  teaspoon  salt 

3i  cup  sugar  2  teaspoons  lemon  extract 

H  yeast  cake  4H  cups  flour 

Sugar  and  cimianuxi 
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Put  butter  and  sugar  in  bowli  pour  on  boiling  water 
and  when  lukewarm,  add  yeast  cake,  broken  in 
pieces.  Add  eggs,  unbeaten,  salt,  and  lemon  extract; 
then  add  flour  gradually,  while  beating  constantly, 
using  the  hand.  Cover  and  let  rise.  When  mix- 
ture has  doubled  its  bulk,  knead  and  again  let  rise. 
Toss  on  a  floured  cloth,  pat  with  rolling  pin  to  one- 
fourth  inch  in  thickness  and  roll  in  rectangular 
shape.  Brush  over  with  melted  butter,  sprinkle  with 
sugar  and  cinnamon  and  roll  like  a  jelly  roll.  Cut 
crosswise  in  one-inch  pieces;  then  each  piece  nearly 
in  halves,  crosswise,  and  turn  over  in  such  a  way 
as  to  leave  a  siuf ace  of  layers  on  top.  Shape,  using 
fingers,  to  represent  a  butterfly.  Insert  two  currants 
in  each,  place  on  a  buttered  sheet,  cover,  and  again  let 
rise.  Brush  over  with  milk  or  yolk  of  egg  diluted  with 
water,  and  bake  in  a  hot  oven.  The  sprinkUng  of 
sugar  and  cinnamon  may  be  omitted. 

Cream  Bread  Fingers 

H  cup  heavy  cream  1  yeast  cake 

2  tablespoons  sugar  ^i  cup  lukewarm  water 

}i  tablespoon  salt  1)^  cups  flour 

Scald  cream,  and  add  sugar  and  salt;  when  luke- 
warm, add  yeast  cake  dissolved  in  lukewarm  water 
and  flour.  Toss  on  a  slightly  floured  board  and 
knead.  Return  to  bowl,  cover,  let  rise,  toss  on  a 
slightly  floured  board,  and  pat  and  roll  to  one-fourth 
inch  in  thickness.  Shape  with  a  lady  finger  cutter, 
first  dipped  in  flour,  arrange  on  a  buttered  tin  sheet, 


1  yeasi  caKe  i  egg 

a  cup  lukewann  wtLter  %  cup  shortening 

1  CUD  hot  mashed  potatoes  1  cup  sugar 

2  teaspoons  salt 
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cover,  again  let  rise,  and  bake  in  a  moderate  oven. 
Brush  over  with  two  tablespoons  milk,  mixed  with 
one  tablespoon  sugar,  and  return  to  oven  to  glaze. 

Moravian  Bread 

1  yeast  cake  1 

yi  cup  lukewarm  wattf 

1  cup  hot  mashed  potatoes 

2  cups  scalded  milk  ^..^^  »» 

2H  cups  flour  2^  cups  flour 

Dissolve  yeast  cake  in  lukewann  water  and 
add  potatoes,  scalded  milk,  which  has  become  luke- 
warm, and  two  and  one-half  cups  flour.  Cover  and 
let  rise  until  light;  then  add  egg,  well  beaten, 
^ortening,  using  equal  parts  of  lard  and  butter, 
sugar,  salt,  and  remaining  flour.  Turn  into  a  but- 
tered dripping  pan  and  spread  evenly.  Cover  and 
again  let  rise  until  light.  Brush  over  with  melted 
butter  and  at  two-inch  intervals  make  parallel  rows 
of  three-fourths  inch  depressions,  using  the  forefinger. 
In  depressions  thus  made  put  a  bit  of  butter  and  fill 
with  brown  sugar.  Sprinkle  with  two  tablespoons 
brown  sugar  mixed  with  one  teaspoon  cinnamon  and 
bake  in  a  moderate  oven  thirty-five  minutes. 

Cindniiati  Coffee  Bread 

Put  one-third  cup  sugar,  one-third  cup  butter,  and 
one-half  teaspoon  salt  in  bowl,  and  pour  over  one 
cup  scalded  milk.  When  lukewarm,  add  one  yeast 
cake,  dissolved  in  one-fourth  cup  lukewarm  water. 
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two  eggs,  slightly  beaten^  and  enough  flour  to  make  a 
stiff  batter.  Cover  and  let  rise  until  mixture  hais 
doubled  its  bulk.  Cut  down,  beat  thoroughly 
and  spread  evenly  in  two  buttered,  round  layer  cake 
tins.  Sprinkle  with  Nut  Mixture,  let  rise  and  bake 
in  a-hot  oven  katy  minutes.     J^  0 

Nvt  Mixture  —  Mix  two  tablespoons  sugar  and 
three-fourths  teaspoon  cinnamon  and  add  three- 
fourths  cup  soft,  stale  bread  crumbs,  two  tablespoons 
melted  butter,  and  three  tablespoons  chopped, 
blanched  Jordan  almonds. 

Fried  Bread 

Toss  a  piece  of  raised  bread  dough  on  a  floured 
cloth  and  pat  and  roll  to  one-eighth  inch  in  thickness. 
Cut  in  strips  two  and  one-half  inches  wide  and  cut 
strips  in  squares  or  diamond-shaped  pieces.  Cover 
and  let  stand  from  ten  to  fifteen  minutes.  Fry  in 
deep  fat  until  well  puffed  and  delicately  browned; 
drain  on  brown  paper  and  serve  with  maple  syrup. 

Holland  Brioche  Cakes 

1  cup  scalded  nulk  }i  cup  melted  butter 
H  cup  sugar  yi  teaspoon  salt 

}i  yeast  cake  Grated  rind  H  lemon 

IK  cups  flour  Juice  K  lemon 

2  eggs  1}^  cups  flour 

Add  sugar  to  milk,  and  when  mixture  is  luke- 
warm, add  yeast  cake  broken  in  pieces,  and  when 
yeast  cake  is  dissolved,  add  flour,  cover  and  let  rise 
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untfl  full  of  bubbles.  Add  eggs,  well  beaten,  and 
remaining  ingredients.  Cover  and  again  let  rise. 
Toss  on  a  slightly  floured  board,  pat  and  roll  in  long 
rectangular  piece  one-fourth  inch  thick;  spread 
with  softened  butter  and  fold  from  sides  towards 
centre  to  make  three  layers.  Cut  off  pieces  three-  ; 
fourths  inch  wide;  cover  and  let  rise.  Take  each 
piece  separately  in  hands  and  twist  from  ends  in 
opposite  directions,  coil  and  bring  ends  together  at 
top  of  cake.  Let  rise  in  pans  and  bake  twenty 
minutes  in  a  moderate  oven;  cool  and  brush  over 
with  confectioners'  sugar,  moistened  with  boiling  ^^ 
water  to  spread  and  flavored  with  vanilla. 

Tm  C3aki68 

1  cup  scalded  milk  1  yeast  cake 

4  tablespoons  butter  2  tablespoons  milk 

2  tablespoons  sugar  1  egg 

1  teaspoon  salt  3  cups  flour 

Add  butter,  sugar,  and  salt  to  scalded  milk.  When 
mixtiu^  is  lukewarm,  add  yeast  cake  dissolved  in 
two  tablespoons  milk,  egg  slightly  beaten,  and  flour. 
Cover  and  let  rise  until  mixtiu^  has  doubled  its 
bulk.  Cut  down  and  fill  buttered  muflSn  tins  two- 
thirds  full.   Cover,  again  let  rise,  and  bake  in  a 

moderate  oven. 

nuxDA  Flaimftl  Cakos 

IH  cups  milk  H  teaspoon  salt 

\i  cup  sugar  M  yeast  cake 

H  cup  butter  4  cups  flour 

Whites  2  eggs 
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Scald  milk  and  add  sugar,  butter,  and  salt;  when 
lukewarm,  add  yeast  cake  and  when  yeast  cake  is 
dissolved  flour.  Mix  thoroughly  and  add  egg 
whites  beaten  imtil  stiff.  Cover  and  let  rise  over 
night,  in  the  morning  cut  down,  turn  into  buttered 
iron  gem  pans,  having  pans  one-half  full  of  mixture. 
Let  rise,  and  bake  in  a  hot  oven  twenty  minutes. 

Sally  Luzm  Tea  Cakos 

2  tablespoons  butter  H  yeast  cake 

2  tablespoons  sugar  }4  cup  lukewarm  water 
H  teaspoon  salt  3  eggs 

1  cup  scalded  milk  Flour 

Put  butter  and  sugar  and  salt  in  bowl,  pour  over 
scalded  milk,  and  when  lukewarm,  add  yeast  cake 
dissolved  in  lukewarm  water,  eggs  well  beaten,  and 
enough  flour  to  make  a  stiff  batter.  Cover  and  let 
rise  until  very  light.  Fill  buttered  muffin  tins  (set 
in  buttered  dripping  pan)  one-half  full  of  mixture; 
cover,  again  let  rise,  and  bake  in  a  hot  oven. 

BusaeUBuns 

114  cups  scalded  milk  1  teaspoon  cinnamon 

1  yeast  cake  1  teaspoon  salt 

K  cup  lukewarm  water  2  eggs 

3  Ji  cups  flour  1  tablespoon  butter 
H  cup  sugar  1  tablespoon  lard 

H  cup  currants 

Break  yeast  cake  in  pieces,  dissolve  in  water  and 
add  milk  after  it  has  become  lukewarm.  Add  three 
cups  flour,  cover  and  let  rise  until  mixture  is  light. 
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Add  remaining  flour  with  other  ingredients,  except 
currants,  cover  and  again  let  rise  until  mixture  has 
doubled  its  bulk.  Turn  on  a  floured  cloth  and  knead 
in  the  currants.  Shape  in  the  form  of  biscuits, 
place  in  buttered  pan  close  together,  cover  and  let 
rise.  Brush  tops  with  milk  and  bake  in  a  hot  oven 
twenty-five  minutes.  Take  from  oven,  brush  over 
with  melted  butter  and  sprinkle  with  powdered 
sugar. 

Hot  Gross  Bum 

1  cup  scalded  milk  yi  cup  butter 

1  tablespocm  sugar  1  tablespoon  lard 

1  yeast  cake  ^  cup  sugar 

1  cup  flour  Grated  rind  ^  lemon 

%  teaspoon  salt  H  cup  raisins  or  currants 

Flour 

Add  sugar  to  milk,  and  when  lukewarm,  add  yeast 
cake,  broken  in  small  pieces.  Cover  and  let  stand 
twenty  minutes;  then  add  one  cup  flour,  and  salt; 
cover  and  let  rise  until  light.  Work  butter  and  lard 
imtil  creamy  and  add  sugar,  gradually,  and  lemon 
rind.  Combine  mixtures  and  add  flour  to  make  a  stiff 
batter  (the  amount  required  being  about  one  and 
one-half  cups).  Cover,  again  let  rise,  add  raisins 
(seeded  and  cut  in  pieces)  or  currants,  and  enough 
more  flour  to  make  a  soft  dough.  Cover,  again  let 
rise,  shape  in  the  form  of  large  biscuits,  arrange  on 
buttered  tin  sheet  one  inch  apart,  cover,  let  rise, 
brush  over  with  yolk  of  tgg  diluted  with  one  teaspoon 
cold  water,  and  bake  in  a  hot  oven  twenty-five  min^ 
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utes.  Remove  from  oven  and  garnish  top  of  each 
with  cross  made  of  ornamental  frosting  forced 
through  a  pastry  bag  and  tube. 

Swedish  Wreaths 

Work  into  one  cup  bread  dough  one-half  cup 
butter  and  one-fourth  cup  lard,  using  the  hands. 
When  thoroughly  blended  toss  on  a  floured  board 
and  knead,  using  just  enough  flour  to  prevent 
sticking.  Cut  off  pieces  and  roll  same  as  very  small 
bread  sticks;  then  shape  into  rings.  Dip  upper 
siuface  in  Jordan  almonds,  blanched,  chopped,  and 
seasoned  with  salt.  Arrange  on  buttered  baking 
sheet  and  bake  in  a  hot  oven  until  delicately  browned. 
A  delicious  accompaniment  to  afternoon  tea  or  a 
dinner  salad. 
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CHAPTER  IV 

QUICK  BBKAD8,  MUTFINS,  AMD  DOUaHNXTTS 

Emergency  Drop  Muffini 

1  yi  cups  pastry  flour  3  tablespoons  lard 

3i4  teaspoons  baking  powder  ^  cup  milk 

H  tea^Kwn  salt  H  cup  water 

MIX  and  sift  flour,  baking  powder,  and  salt. 
Work  in  lard,  using  the  tips  of  the  fingers; 
then  add  milk  and  water,  mixing  quickly.  Drop 
by  spoonfuls  into  buttered,  hot  iron  gem  pans 
and  bake  in  a  hot  oven  fifteen  minutes. 

BCanhattan  i^i^^^iff 


ii  cup  butter 

1  cup  milk 

yi  cup  sugar 

2  cups  bread  flour 

Icgg 

H  teaspoon  salt 

6  teaspoons  baking  powder 

Cream  fimtter,  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  egg  well  beaten,  milk, 
and  flour  mixed  and  sifted  with  salt  and  baking 
powder.  Beat  thoroughly  and  bake  in  buttered 
gem  pans  in  a  hot  oven  twenty-five  minutes. 

Tea  Muffini 

3  tablespoons  butter  1  cup  milk 

}i  cup  sugar  2  cups  flour 

1  egg  2  teaspoons  cream  of  tartar 

1  teaspoon  soda  1  teaspoon  salt 
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Cream  butter^  add  sugar,  gradually,  and  egg, 
well  beaten;  then  add  milk,  alternately,  with  flour 
mixed  and  sifted  with  remaining  ingredients.  Turn 
into  buttered  gem  pans  and  bake  in  a  moderate 
oven  from  twenty  to  twenty-five  minutes. 

Bye  Breakfast  Qems 

1  cup  rye  flour  5  teaspoons  baking  powder 

1  cup  bread  flour  2  eggs 

14  teaspoon  salt  1  cup  milk 

2  tablespoons  molasses 

Mix  and  sift  flour,  salt,  and  baking  powder;  then 
add  eggs,  well  beaten,  milk,  and  molasses.  Beat 
thoroughly  and  bake  in  buttered  gem  pans  in  a  hot 
oven  twenty-flve  minutes. 

Oatmeal  MuiZina 

2  cups  rolled  oats  1  egg,  well  beaten 
IH  cups  sour  milk  1  teaspoon  soda 
yi  cup  melted  butter  H  teaspoon  salt 
H  cup  sugar  1  cup  flour 

Soak  rolled  oats  in  sour  mUk  over  night.  In  the 
morning  add  remaining  ingredients;  fill  buttered 
iron  gem  pans  with  mixture  and  bake  in  a  hot  oven 
twenty  minutes. 

Virginia  Com  Cake 

1  cup  com  meal  ^  teaspoon  salt 
yi  cup  flour  1  egg 

2  teaspoons  baking  ^  cup  sugar 

powder  J^  cup  milk 

2  tablespoons  melted  butter 
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Mix  and  sift  com  meal,  flour,  baking  powder,  and 
salt.  Beat  egg  and  add  sugar.  Combine  mixtures 
and  add  milk  and  butter.  Turn  into  a  buttered  pan 
and  bake  in  a  hot  oven  twenty  minutes. 

Com  Meal  GriQ» 

^  cup  corn  meal  2J4  tablespoons  melted  butter 

1  cup  boiling  water  ^  teaspoon  salt 

Add  com  meal  gradually  to  boiling  water  and 
when  smooth  add  butter  and  salt.  Spread  evenly 
on  a  buttered  inverted  dripping  pan  to  one-eighth 
inch  in  thickness,  using  a  long  broad-bladed  knife. 
Bake  in  a  moderate  oven  until  well  browned.  Cut 
in  two  and  one-half  inch  squares,  remove  from  pan 
and  serve  at  once. 

Forest  Hall  Com  Stioks 

1  cup  com  meal  H  cup  bot,  boiled  homioy 
H  cup  flour  }i  cup  butter 

3  teaspoons  baking  powder       1  cup  milk 
H  teaspoon  salt  1  egg 

Sift  together  com  meal,  flour,  baking  powder,  and 
salt;  then  add  hominy,  to  which  have  been  added 
butter,  milk,  and  egg  well  beaten.  Turn  into  but- 
tered bread  stick  pans  and  bake  in  a  moderate  oven 
twenty  minutes. 

Bouthem  Spoon  Com  Bread 

2  cups  white  com  meal  Yolks  2  e^ 

2H  cups  boiling  water  1^  cups  buttermilk 

lyi  tablespoons  melted  butter  1  teaspoon  soda 

IM  teaspoons  salt  Whites  2  eggs 
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Add  com  meal  gradually  to  boiling  water  and  let 
stand  until  oool.  Then  add  butter,  salt,  egg  yolks, 
sUghtly  beaten,  and  buttermilk  mixed  with  soda. 
Beat  two  minutes  and  add  whites  of  eggs  beaten 
until  stiff.  Turn  into  a  buttered  pudding  dish  and 
bake  in  a  hot  oven  forty  minutes. 

Littleton  Spider  Com  Cake 

1 H  cups  oom  meal  2  eggs 

yi  cup  flour  2  cups  sweet  milk 

1  cup  sour  milk  ,    ^       \i  cup  sugar 

1  teaspoon  soda  [scant]     )-.  •    -'•.      ^  teaspoon  salt 

\\i  tablespoons,  butter 

Mix  and  sift  com  meal  and  flour  and  add  sour 
milk  mixed  with  soda,  eggs,  well  beaten,  one-half  the 
sweet jnilk,  sugar,  and  salt.  Heat  an  iron  frying-pan, 
add  butter,  and,  when  melted,  turn  in  fixture. 
Pour  over  remaining  milk  and  bake  in  a  .bot  oven. 
Cut  in  pie-shaped  pieces  for  serving. 


t. 


/  * 


Southern  Pone 


1  pint  milk  3  tablespoons  butter 

1  cup  granulated  Indian  meal      2  eggs 

1  teaspoon  salt  1  teaspoon  baking  powder 

Scald  milk  and  add  gradually  Indian  meal,  salt, 
and  butter.  Cool  slightly  and  add  eggs,  well  beaten, 
and  baking  powder.  Turn  into  a  buttered  earthen 
dish  and  bake  in  a  moderate  oven  thirty-five  min- 
utes.   Cut  in  pie-shaped  pieces  for  serving. 
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Bnn  Muffins 

1  cup  flcHir  2  cups  bran 

1  teaspoon  soda  l)i  cups  milk 

1  teaspoon  salt  H  cup  molasses 

Mix  and  sift  flour,  soda  and  salt.  Add  bran,  milk, 
molasses  and  egg,  well  beaten.  Bake  in  buttered 
individual  tins.  The  egg  may  be  omitted  and  the 
result  wiU  be  satisfactory. 

By6  Poponni 

3i  cup  rye  meal  1  cup  milk 

}^  cup  flour  2  eggs 

ii  teaspoon  salt  1  teaspoon  melted  butter 

Mix  and  aft  dry  ingredients,  add  milk  gradually, 
eggs>  well  beaten,  and  butter.  Beat  two  minutes, 
using  an  egg  beater.  Turn  into  hissing  hot  buttered 
iron  gem  pans  and  bake  in  a  hot  oven  from  thirty- 
five  to  forty  minutes. 

Sultana  Biscuits 

2  cups  flour  3  tableqxwns  lard 

4  teaspoons  baking  powder  2  tablespoons  butter 

1  teaspoon  salt  H  cup  milk 

}i  cup  Sultana  raisins 

Mix  and  sift  flour,  baking  powder,  and  salt.  Work 
in  lard  and  butter,  using  a  case  knife  or  tips  of 
fingers;  then  add  milk  and  raisins.  Toss  on  a 
slightly  floiu^  board,  pat  and  roll  to  one-third  inch 
in  thickness  and  shape  with  a  very  small  round 
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cutter^  first  dipped  in  flour.  Put  close  together  in  a 
buttered  pan  and  bake  seven  minutes  in  a  hot  oven. 
Split  and  spread  with  butter.  Pile  on  a  plate  cov- 
ered with  a  doily  and  serve  with  afternoon  tea. 

Sardine  Biscuits 

Make  same  as  Sultana  Biscuits  omitting  rais- 
ins. Split  while  hot,  spread  under  parts  with 
sardines  (from  which  skin  and  bones  have  been 
removed)  flaked,  seasoned  with  salt  and  moist- 
ened with  sardine  oil.  Put  on  tops  and  pile  on 
a  plate  covered  with  a  lace  paper  doily.  An  after- 
noon tea  novelty. 

Cheese  Biscuits 

1  cup  bread  flour  H  tablespoon  butter 
2yi  teaspoons  baking  powder         H  cup  milk  and  water 
yi  teaspoon  salt  in  equal  parts 

H  tableq)oon  lard  )^  cup  grated  cheese 

Mix  and  sift  dry  ingredients.  Work  in  lard  and 
butter  with  tips  of  fingers  and  add  liquid  gradually; 
then  add  cheese.  Toss  on  a  floured  board  and  pat 
and  roll  to  one-third  inch  in  thickness,  shape  with  a 
small  round  cutter,  first  dipped  in  flour,  place  in  a 
buttered  pan  and  bake  in  a  hot  oven  ten  minutes. 
Serve  hot  as  an  accompaniment  to  a  dinner  salad. 

Afternoon  Tea  Crackers 

2  cups  bread  flour  2  teaspoons  baking  powder 
1  cup  butter  H  teaspoon  salt 

Milk 
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Mix  and  sift  dry  ingredients  and  work  in  butter, 
using  the  tips  of  the  fingers.  Add  milk  to  make  a 
stiff  dough,  toss  on  a  floured  board  and  pat  and 
roU  to  one-fourth  inch  in  thickness.  Shape  with  a 
round  cutter  (one  and  three-fourths  inches  in  di- 
ameter) first  dipped  in  flour,  arrange  on  buttered 
sheet  and  bake  in  a  hot  oven  ten  minutes.  Split,  while 
hot,  return  to  oven  and  bake  until  a  golden  brown. 
These  crackers  will  keep  for  weeks  without  crumbling. 

CrMmWaf«rs 

Mix  and  sift  one  and  one-half  cups  pastry  flour 
and  one  teaspoon  salt.  Add,  gradually,  heavy  cream 
to  make  a  dough,  the  quantity  required  being  a  scant 
half-cup.  Toss  on  a  slightly  floured  doth  and  knead 
until  smooth.  Pat  and  roll  as  thin  as  possible.  Prick 
with  a  fork  and  shape  with  a  small  round  or  fancy 
cutter,  first  dipped  in  flour.  Arrange  on  a  buttered 
sheet  and  bake  in  a  moderate  oven  until  delicately 
browned.  Serve  with  salad  course,  or  as  an  accom- 
paniment to  five  o'clock  tea. 

Qoiok  Graham  Bread 

2  cupe  Graham  flour  1  teaspoon  salt 

H  cup  white  floitt  4  tablespocMis  melted  lard 

yi  cup  sugar  IH  cups  sour  milk 

1  taUeqxxm  baking  powder  1  teaspoon  soda 

Mix  and  sift  flour,  sugar,  baking  powder,  and  salt; 
then  add  lard  and  sour  milk  mixed  with  soda.  Turn 
into  a  buttered  bread  pan  and  bake  from  forty-five 
to  fifty  minutes. 
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Quiek  Nut  Loaf 

2  cups  bread  flour  2  tablespoons  lard 
a  cup  sugar  1  egg 

4  teaspoons  baking  powder     Yolk  1  egg 

1  teaspocm  salt  1  cup  milk 

3  tablespoons  butter  H  cup  English  walnut  meats 

Mix  and  sift  flour^  sugar,  baking  powder,  and  salt. 
Work  in  butter  and  lard,  using  the  tips  of  the  fingers; 
then  add  egg  and  egg  yolk  well  beaten,  milk,  and 
walnut  meats,  broken  in  pieces.  Beat  thoroughly 
and  turn  into  a  buttered  bread  pan.  Let  stand 
twenty  minutes;  then  bake  in  a  moderate  oven 
forty  minutes.    A  delicious  bread  for  sandwiches. 

Quick  Pecan  Nut  Bread 

2  cups  unsifted  Graham  3  teaspoons  baking  powder 

flour  2  cups  buttermilk 

1  cup  pastry  flour  IH  teaspoons  soda 

^  cup  brown  sugar  1  cup  pecan  nut  meats, 
1  teaspoon  salt  finely  cut 

To  Graham  flour  add  pastry  flour,  sugar,  salt,  and 
baking  powder.  When  thoroughly  mixed  add  re- 
maining ingredients.  Turn  into  a  buttered  bread 
pan,  cover  and  let  stand  twenty  minutes.  Bake  in 
a  moderate  oven  forty-five  minutes. 

Luncheon  Caraway  Broad 

}i  cup  butter  1  tablespooi^  baking  powder 

H  cup  sugar  H  cup  nulk 

1  egg  1  tablespoon  carraway  seeds 

1^  cups  flour  ^  teaspoon  vanilla 

^  teaspoon  salt 
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Cream  butter  and  add  sugar  gradually  and  egg 
well  beaten.  Mix  and  sift  flour  and  baking  powder, 
and  add  alternately  with  milk  to  first  mixture;  then 
add  caraway  seeds,  vanilla,  and  salt.  Turn  into  a 
buttered  and  floured  cake  pan,  sprinkle  with  sugar, 
and  bake  in  a  moderate  oven  thirty-five  minutes. 
Remove  from  pan,  cut  in  squares,  and  serve  hot. 

dnnamon  ToMt 

Cut  stale  bread  in  one-foiulh  inch  slices,  remove 
crusts,  and  cut  in  three  pieces,  crosswise.  Toast, 
spread  with  butter  and  sprinkle  with  sugar,  mixed 
with  cinnamon,  using  three  parts  sugar  to  one  part 
cinnamon. 

Boglish  Dumplinci 

^  pound  beef  suet  H  teaspoon  pepper 

la  cups  flour  1  teaspotm  minced  parsley 

3  teaspoons  baking  powder  J^  teaspoon  onion  juice 

1  teaqxx>n  salt  H  cup  cold  water 

Force  suet  through  meat  chopper.  Mix  and  sift 
flour,  baking  powder,  salt,  and  pepper,  and  work  in 
suet,  using  the  fingers;  then  add  parsley  and  onion 
juice,  and  moisten  to  a  dough  with  water.  Drop  by 
spoonfub  into  buttered  timbale  moulds,  having 
moulds  two-thirds  full.  Cover  with  buttered  paper 
and  steam  one  hour. 

Sweet  Potato  Wafllet 

1  cup  mashed  sweet  potato  H  cup  melted  butter 

1  cup  bread  flour  1  cup  milk 

^  cup  sugar  1 
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^fix  first  five  ingredients  in  the  order  given;  then 
add  egg  yolk,  beaten  until  thick,  and  egg  white 
beaten  until  stiff.  Cook  in  greased  waffle  iron  over 
a  hot  fire. 

Buttermilk  Griddle  Cakes 

1  cup  buttennilk  H  teaspoon  salt 

\i  cup  sweet  milk  1  tablespoon  melted  butter 

1  egg,  well  beaten  2  tablespoons  granulated 

1  teaspoon  soda  com  meal 

2  cups  flour 

Mix  ingredients  in  order  given.  Drop  by  spoon- 
fuls on  a  greased  hot  griddle.  Cook  on  one  side; 
when  puffed,  full  of  bubbles  and  cooked  on  edges, 
turn  and  cook  other  side. 

Serve  with  butter  and  maple  syrup. 

Ghei^  Douchnuts  (without  Shortening) 

4  cups  flour  1  teaspoon  salt 

1  cup  sugar  ^  nutmeg,  grated 

2  teaspoons  cream-of-tartar  2  eggs 
1  teaspoon  soda  Milk 

Mix  and  sift  dry  ingredients,  add  eggs,  well  beaten, 
and  milk,  the  amount  required  being  about  three- 
fourths  cup,  sometimes  more  but  never  as  much  as 
a  cup.  Toss  on  a  slightly  floured  board,  pat,  roll, 
shape,  and  fry.  Remove  from  fat,  using  a  two-tined 
fork,  and  pass  quickly  through  water  kept  at  the 
boiling  point.  The  fork  must  be  wiped  each  time 
before  putting  into  fat. 
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Sour-milk  Doughnuts 

1  egg  4  cups  flour 

1  cup  sugar  IH  teaspoons  soda 

1  cup  sour  milk  IH  teaspoons  cream-of- 
IH  tablespoons  melted  tartar 

lard  lyi  teaspoons  salt 

1  teaspoon  grated  nutmeg 

Beat  egg  until  light  and  add  sugar,  milk,  and  lard. 
Mix  and  sift  flour  with  remaining  ingredients  and 
add  to  first  mixture.  Toss  on  a  floured  cloth,  knead 
slightly,  pat  and  roll  to  one-foiulh  inch  in  thick- 
ness, shape  with  a  doughnut  cutter,  first  dipped  in 
flour,  fry  in  deep  fat,  take  up  on  a  skewer,  and  drain 
on  brown  paper. 

Chocolate  Doughnuts 

a  cup  butter  4  cups  flour 

lyi  cups  sugar  1  teaspoon  soda 

2  eggs  1  teaspoon  cinnam<m 
IH  squares  melted  chocolate  }i  teaspoon  salt 

1  cup  sour  milk  IH  teaspocms  vanilla 

Cream  butter  and  add  sugar  gradually,  while 
beating  constantly;  then  add  eggs,  well  beaten, 
melted  chocolate,  sour  milk,  and  flour,  mixed  and 
sifted  with  soda,  cinnamon,  and  salt.  Add  vanilla, 
and  enough  more  flour  to  handle  the  mixture.  Toss 
on  a  slightly  floured  doth,  knead  slightly,  pat  and 
roll  to  one-fourth  inch  in  thickness,  shape  with  a 
doughnut  cutter,  first  dipped  in  flour,  fry  in  deep 
fat  and  drain  on  brown  paper. 
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Baiaed  Doughnuts 

Zyi  tablespoons  sugar  }4  yeast  cake 

\  1  teaspoon  salt  2  tableqxwns  lukewarm 

1  cup  scalded  milk  water 

2  tablespoons  lard  3  cups  flour 

Mix  sugar  and  salt,  pour  over  scalded  milk,  and 
add  lard.  When  mixture  is  lukewarm,  add  yeast 
cake  dissolved  in  lukewarm  water,  and  one  cup  flour. 
Cover,  let  rise  until  light,  and  add  two  cups  flour. 
Toss  on  a  slightly  floiu^  board  and  knead.  Cover, 
again  let  rise  and  knead;  repeat.  Pat  and  roll  to 
one-half  inch  in  thickness,  and  cut  in  strips  eight 
inches  long  by  three-foiulhs  inch  wide.  Put  on 
board,  cover  and  let  rise.  Twist  several  times, 
pinch  ends  together,  drop  into  hot  deep  fat,  fry 
until  delicately  browned  and  drain  on  brown  paper. 

Health  Food  Doughnuts 

H  eup  sugar  1  cup  sour  milk 

H  cup  molasses  1  teaspoon  soda 

^  cup  hot  mashed  1}4  teaspoons  salt 

potatoes  a  teaspoon  grated  nutmeg 

1  egg  2  cups  entire  wheat  flour 

Mix  sugar,  molasses,  potatoes,  and  egg  well 
beaten;  then  add  sour  milk  and  flour  mixed  and 
sifted  with  soda,  salt,  and  nutmeg.  Toss  on  a  floured 
cloth,  knead  slightly,  pat,  and  roll  to  one-fourth 
inch  in  thickness.  Shape  with  a  doughnut  cutter, 
first  dipped  in  flour,  fry  in  deep  fat  and  drain  on 
brown  paper.    Sprinkle  with  powdered  sugar. 
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Afternoon  Tea  Doughnuts 

1  egg  1  tablespoon  melted 

2  tablespoons  sugar  shortening 
yi  teaspoon  salt  1  cup  flour 

3  tablespoons  milk  2  teaspoons  baking  powder 

Beat  egg  until  ligbt,  and  add  sugar^  salt^  and 
shortening.  Mix  and  sift  flour  and  baking  powder 
and  add  to  first  mixture.  Force  through  a  pastry 
bag  and  tube  (using  a  small  lady  finger  tube)  into 
hot  deep  fat,  and  fry  until  browned.  Drain  on  brown 
paper  and  sprinkle  with  powdered  sugar.  Serve 
with  Julienne-shaped  pieces  of  American  factory 
cheese  as  an  accompaniment  to  five  o'clock  tea. 


CHAPTER  V 

CXBEAL,  CHBESI,  AND  VIOETARIAN  DI8HIS 

Samp 

1^  cup  samp  2^  cups  boiling  water 

Cold  water  1  teaspoon  salt 

COVER  samp  with  cold  water,  and  let  stand  five 
or  six  hours.  Drain,  put  in  double  boiler  and 
add  boiling  water  and  salt.  Bring  to  boiling  point, 
place  over  under  part  of  double  boiler  (containing 
boiling  water)  and  let  steam  four  or  five  hours,  or 
cook  in  fireless  cooker  over  night. 

Parched  Bice  with  Tomato  Sauce 

Pick  over  three-fourths  cup  rice  and  add  slowly  to 
two  quarts  boiling  water,  to  which  is  added  one 
tablespoon  salt.  Let  boil  twenty-five  minutes,  or 
until  kernels  are  soft.  Drain,  and  pour  over  one 
quart  hot  water;  return  to  kettle  in  which  it  was 
cooked,  and  let  stand  until  cool  and  dry,  when 
kernels  will  be  distinct.  Heat  an  iron  frying  pan 
very  hot,  add  two  tablespoons  butter,  and  when 
melted,  add  rice,  and  cook  until  rice  is  slightly 
browned,  stirring  lightly  with  a  fork.  Put  in  a  hot 
serving  dish,  pour  over  one  cup  hot  tomato  sauce 
and  sprinkle  with  one-half  cup  grated  cheese,  lift- 
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ing  rice  with  fork,  that  sauoe  and  cheese  may  coat 
each  kernel. 

Tomato  Sauoe 

2  tablespoons  butter  1  cup  stewed  and  strained 

1  slice  onion  tomatoes 

2H  tablespoons  flour  \i  teaspoon  salt 

Few  grains  paprika 

Cook  butter  with  onion  until  slightly  browned, 
add  flour,  and  when  well  browned,  pour  on,  gradu- 
ally, while  stirring  constantly,  tomatoes.  Bring  to 
the  boiling  point,  add  seasonings,  and  strain. 

rtiedRleo 

Pick  over  and  wash  one-half  cup  rice.  Cook  in 
double  boiler  with  one-half^cup  boiling  water,  until 
rice  has  absorbed  water.  Add  one  cup  scalded  milk 
or  boiling  water  and  three-fourths  teaspoon  salt,  and 
continue  the  cooking  until  rice  is  soft,  adding  more 
liquid  if  necessary.  Turn  into  a  dish  and  let  stand 
until  cold.  Shape  into  balls  one  inch  in  diameter  and 
plunge  into  deep  fat;  fry  imtil  delicately  browned 
and  drain  on  brown  paper.  Serve  as  a  substitute 
for  potatoes,  or  as  an  entrte  with  fruit  sauce. 

Rleo  Croquottea,  Cheese  Sauoe 

H  cup  rice  2  tablespoons  chopped  canned 
H  cup  boiling  water  pimientos 

IJi  cui>s  milk  H  teaspoon  salt 

yi  cup  cream  Few  grains  cayenne 
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Soak  rice  over  night  in  cold  water  to  cover.  Drain, 
add  boiling  water^  and  cook  in  double  boiler  until 
rice  has  absorbed  water;  then  add  milk  and  cook 
until  rice  has  absorbed  milk.  Add  cream,  pimientos 
chopped  and  drainedi  and  salt  and  cayenne.  Spread 
in  plate,  cool,  shape,  dip  in  flour,  egg  and  crumbs, 
fry  in  deep  fat  and  drain  on  brown  paper.  Pile  on 
serving  dish,  pour  around  Cheese  Sauce  and  garnish 
with  parsley. 

Cheese  Savce.  —  Melt  three  tablespoons  butter, 
add  three  tablespoons  flour,  and  stir  until  well 
blended;  then  pom*  on  gradually,  while  stirring 
constantly,  one  and  one-half  cups  milk.  Bring  to 
the  boiling  point,  and  add  one-half  teaspoon  salt, 
one-eighth  teaspoon  pepper,  and  one  cup  mild  cheese, 
grated  or  cut  in  small  cubes. 

Little  Brahmini 

li  cup  rice  Yolks  2  eggs 

^  cup  boiling  water  1  tablespoon  butter 

H  teaspoon  salt  H  teaspoon  paprika 

IK  cups  scalded  milk  1  tablespocm  tcxnato 

catsup 

Wash  rice,  put  in  double  boiler,  add  boiling  water 
and  salt,  and  cook  until  rice  has  absorbed  water; 
then  add  milk  and  cook  until  rice  is  soft.  Add 
remaining  ingredients  and  spread  on  a  plate  to 
cool.  Shape  in  the  form  of  chickens;  dip  in 
crumbs,  egg  and  crumbs,  fry  in  deep  fat  and 
drain  on  brown  paper.      Insert  pepper-corns   or 
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allsi»oe  berries  to  represent  eyes,  and  arrange  on 
a  hot  platter. 

Idttto  Doddlncs 

Use  same  mixtiire  as  for  Little  Brahmins.  Shape 
in  the  form  of  little  ducklings.  Dip  in  crmnbs,  egg 
and  crumbs,  fry  in  deep  fat  and  drain  on  brown 
paper.    Insert  allspice  berries  to  represent  eyes. 

Bakad  Homliiji  Soutliem  Stjto 

%  cup  fine  honuoy  }i  cup  butter 

1  teaspoon  salt  1  tablespoon  sugar 

1  cup  IxMling  water  1  egg 

2  cups  milk 

Mix  water  and  salt  and  add  gradually,  while 
stirring  constantly,  hominy.  Bring  to  the  boiling 
point  and  let  boil  two  minutes.  Then  cook  in 
double  boiler  until  water  is  absorbed.  Add  one  cup 
milk,  stirring  thoroughly,  and  cook  one  hour.  Re- 
move from  range  and  add  butter,  sugar,  egg  slightly 
beaten,  and  remaining  milk.  Turn  into  a  buttered 
dish  and  bake  in  a  slow  oven  one  hour. 

Horninj  and  Honeradiah  Croquattei 

^  cup  hominy  2  tablespoons  butter 

yi  cup  boiling  water  3H  teaspoons  grated  horse- 
a  teaspoon  salt  radish  root 

Ji  cup  scalded  milk 

Steam  hominy  with  water  until  water  b  absorbed; 
then  add  milk  and  steam  until  tender.    Add  butter 
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and  horseradish  and  salt.  Cool,  shape,  dip  in  floury 
egg  and  cnunbs,  fry  in  deep  fat  and  drain  on  brown 
paper. 

Blaearoniy  Virginia  Stjle 

1}^  cups  macaroni  1^  cups  white  sauce 

2  tablespoons  butter  3  tablespoons  dried  bread 
1  teaspoon  mustard  crumbs 

3^  cup  grated  cheese 

Break  macaroni  in  one-inch  pieces  and  cook  in 
boiling,  salted  water  twenty  minutes  or  until  soft; 
drain  in  colander  and  pour  over  one  quart  cold 
water.  Put  half  in  buttered  baking  dish,  dot  over 
with  one-fourth  the  butter  and  sprinkle  with  one- 
half  the  mustard  and  cheese;  repeat,  pour  over 
white  sauce,  cover  with  dried  bread  crumbs  mixed 
with  remaining  butter  and  bake  in  a  hot  oven  until 
crumbs  are  brown. 

White  Scmce.  —  Melt  three-fourths  tablespoon 
butter,  add  three-fourths  tablespoon  flour  and  stir 
until  blended;  then  pour  on  gradually,  while  stirring 
constantly,  one  and  one-fourth  cups  milk.  Bring 
to  the  boiling  point  and  add  one-half  teaspoon  salt. 

Bakad  Macaroni  with  Chipped  Beef 

Break  macaroni  in  one-inch  pieces  (there  should 
be  three-fourths  cup)  and  cook  in  boiling,  salted 
water  until  soft;  drain  and  pour  over  one  quart 
cold  water.  Remove  skin  from  one-fourth  pound 
thinly  sliced  smoked  dried  beef  and  separate  in 
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pieces.  Cover  with  hot  water,  let  stand  ten  minutes, 
and  drain.  Arrange  in  buttered  baking  dish  alter- 
nate layers  of  macaroni  and  dried  beef,  having  two 
of  each.  Pour  over  two  cups  white  sauce,  cover 
with  three-fourths  cup  buttered  cracker  crumbsi 
and  bake  in  hot  oven  until  crumbs  are  brown.  For 
the  White  Sauce,  melt  four  tablespoons  butter, 
add  three  tablespoons  flour  and  stir  until  well 
blended,  then  pour  on  gradually,  while  stirring 
constantly,  two  cups  niilk.  Bring  to  the  boiling 
point  and  add  one-half  teaspoon  salt  and  one-eighth 
teaspoon  pepper. 

Baked  Macaroni  with  Peanut  Butter 

1  cup  macaroni,  broken  3^  tablespooDS  peanut 

in  1-inch  pieces  butter 

2  cups  milk  1  teaspoon  salt 

a  cup  buttered  bread  crumbs 

Cook  macaroni  in  boiling  salted  water  twenty 
minutes,  or  until  soft,  drain  in  strainer,  and  pour 
over  one  quart  cold  water  to  prevent  pieces  from 
adhering;  then  put  in  buttered  baking  dish.  Heat 
milk  in  double  boiler,  and  add  gradually  to  peanut 
butter.  Pour  over  macaroni,  cover  and  bake  in  a 
slow  oven  forty  minutes.  Remove  cover,  sprinkle 
with  crumbs,  and  bake  imtil  crumbs  are  brown. 

Italian  Spaghetti 

Take  one-fourth  pound  spaghetti  in  hand  and  dip 
ends  in  boiling,  salted  water.    As  spaghetti  softens 
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it  will  bend  easily,  when  it  may  be  coiled  under  the 
boiling  water.  Let  boil  twenty  minutes  or  until 
soft;  drain  in  a  colander  and  pour  over  one  quart 
cold  water.  Arrange  on  a  hot  platter,  over  which 
have  been  poured  two  tablespoons  olive  oil,  and  pour 
over  the  following  sauce:  Remove  fat  and  meat 
from  three  pork  chops  and  cut  in  pieces.  Put  in 
saucepan  with  one  small  onion,  peeled  and  sliced^ 
and  cook,  stirring  frequently  until  well  browned, 
then  add  one  quart  can  tomatoes,  one-half  teaspoon 
salt,  and  one-eighth  teaspoon  paprika.  Bring  to 
the  boiling  point  and  let  sinuner  veiy  slowly  two  and 
one-half  hours.    Force  through  a  purfe  strainer. 

Napoli  Spaghetti 

4  slices  bacon  }4  teaspoon  pepper 

.^  1  sliced  onion  ^  teaspoon  allspioe 

'   ^  can  tomatoes  H  teaspoon  mace 

yi  box  Italian  tomato  paste  Few  grains  cayenne 

H  teaspoon  salt  Bit  of  bay  leaf 

Hot,  boiled  spaghetti 


Cut  bacon  in  small  pieces  and  try  out.  Add 
maining  ingredients,  except  spaghetti,  bring  gradu- 
ally to  the  boiling  point,  and  let  simmer  fifty  minutes. 
Pour  over  cooked  spaghetti  and  let  stand  ten  min- 
utes.   Serve  very  hot. 

liptaner  Gheeaa 

1  cream  cheese  2  anchovies,  finely  chopped 

a  cup  butter  1  shallot,  finely  chopped 

1  teaspoon  capers  H  teaspoon  caraway  seed 

1  teaspoon  paprika  }4  teaspoon  salt 
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Work  cheese  (Iftrge  size)  and  add  butter  gradually. 
When  thoroughly blended^add  remaining  ingredients. 
Press  into  a  small  mould  and  let  stand  in  ice  box 
to  season.  Remove  from  mould  and  serve  with 
crackers. 

Moulded  Cheasa  with  Bar-Io-Duo  StrawberriM 

Mash  cream  cheese  and  press  into  a  cone-shaped 
mould.  Remove  from  mould,  cover  with  whipped 
cream  sweetened  with  powdered  sugar,  and  pour 
around  strawberries.  Serve  with  unsweetened  wafer 
crackers. 

Toasted  Fromago  Bella 

Cut  fresh  bread  while  still  warm  in  as  thin  slices 
as  possiblci  using  a  very  sharp  knife,  and  remove 
crusts.  Work  butter  imtil  creamy,  add  an  equal 
measure  of  grated  Young  American  cheese,  and  work 
until  thoroughly  blended;  then  season  with  salt  and 
paprika.  Spread  bread  with  mixture  and  roll  each 
piece  separately.  Toast  over  a  clear  fire  and  serve 
hot  with  the  salad  course. 

Froaen  Cheeae  Alexandra 

H  cup  butter  }^  teaspoon  paprika 

)i  lb.  Roquefort  cheese  1  teaspoon  finely  cut  chives 

1  teaspoon  salt  2  tablespoons  Sherry 

Cream  butter,  add  cheese,  and  work  until  well 
blended;  then  add  remaining  ingredients.  Pack  in 
a  small  mould,  surround  with  finely  crushed  ice  and 
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rock  salt,  using  equal  parts,  and  let  stand  one  hour. 
Remove  from  mould  and  sen^e  with  hot  toasted  rye 
bread. 

Pimlento  ChMse  Waf en 

Alash  a  pimiento  cream  cheese,  moisten  vith 
cream  and  force  through  a  pastry  bag  and  tube  on 
unsweetened  wafer  crackers.  If  a  pimiento  cream 
cheese  is  not  obtainable  add  one  tablespoon  finely 
chopped  canned  pimiento  and  a  few  grains  salt  to  one 
ten-cent  cream  cheese. 

Piquante  Cheasa  Crackers 

yi  pound  American  Factory  2  tablespoons  butter 

Cheese  1  teaspoon  mustard 

3  tablespoons  Sherry  wine  ^  teaspoon  salt 

2  tablespoons  cream  Few  grains  cayenne 

Cut  cheese  in  pieces  and  force  through  a  meat 
chopper.  Add  Sherry  wine,  cream,  butter  worked 
until  creamy,  and  seasonings.  Force  mixture 
through  a  pastry  bag  and  tube  on  thin,  unsweetened 
wafer  crackers. 

Walnut  Deoaits 

Work  a  ten-cent  cream  cheese  imtil  smooth  and 
add  one-fourth  cup  olives,  stoned  and  chopped,  one- 
half  teaspoon  salt,  and  a  few  grains  paprika.  Shape 
in  balls,  roll  in  sifted  cracker  cnunbs,  flatten,  and 
place  halves  of  salted  English  walnuts  opposite  each 
other  on  each  piece.   The  olives  may  be  omitted  and 
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rock  salt^  using  equal  parts,  and  let  stand  one  hour. 
Remove  from  mould  and  serve  with  hot  toasted  rye 
bread. 

Pimlento  CheoM  Waf an 

Mash  a  pimiento  cream  cheese,  moisten  with 
cream  and  force  through  a  pastry  bag  and  tube  on 
unsweetened  wafer  crackers.  If  a  pimiento  cream 
cheese  is  not  obtainable  add  one  tablespoon  finely 
chopped  canned  pimiento  and  a  few  grains  salt  to  one 
ten-cent  cream  cheese. 

Plquante  Cheese  Craeken 

yi  pound  American  Factory  2  tablespoons  butter 

Cheese  1  teaspoon  mustard 

3  tablespoons  Sherry  wine  }^  teaspoon  salt 

2  tablespoons  cream  Few  grains  cayenne 

Cut  cheese  in  pieces  and  force  through  a  meat 
chopper.  Add  Sherry  wine,  cream,  butter  worked 
until  creamy,  and  seasonings.  Force  mixture 
through  a  pastry  bag  and  tube  on  thin,  unsweetened 
wafer  crackers. 

Walnut  Deoaita 

Work  a  ten-cent  cream  cheese  until  smooth  and 
add  one-fourth  cup  olives,  stoned  and  chopped,  one- 
half  teaspoon  salt,  and  a  few  grains  paprika.  Shape 
in  balls,  roll  in  sifted  cracker  cnunbs,  flatten,  and 
place  halves  of  salted  English  walnuts  opposite  each 
other  on  each  piece.   The  olives  may  be  omitted  and 
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rock  salt^  using  equal  parts,  and  let  stand  one  hour. 
Remove  from  mould  and  ser\'e  with  hot  toasted  rye 
bread. 

Pimlento  ChMM  Waf an 

Mash  a  pimiento  cream  cheese,  moisten  with 
cream  and  force  through  a  pastry  bag  and  tube  on 
unsweetened  wafer  crackers.  If  a  pimiento  cream 
cheese  is  not  obtainable  add  one  tablespoon  finely 
chopped  canned  pimientoand  a  few  grains  salt  to  one 
ten-cent  cream  cheese. 

Piquanto  Choose  Cracken 

H  pound  American  Factory  2  tablespoons  butter 

Cheese  1  teaspoon  mustard 

3  tablespoons  Sherry  wine  H  teaspoon  salt 

2  tablespoons  cream  Few  grains  cayenne 

Cut  cheese  in  pieces  and  force  through  a  meat 
chopper.  Add  Sherry  wine,  cream,  butter  worked 
until  creamy,  and  seasonings.  Force  mixture 
through  a  pastry  bag  and  tube  on  thin,  unsweetened 
wafer  crackers. 

Walnut  Doooiti 

Work  a  ten-cent  cream  cheese  until  smooth  and 
add  one-fourth  cup  olives,  stoned  and  chopped,  one- 
half  teaspoon  salt,  and  a  few  grains  paprika.  Shape 
in  balls,  roll  in  sifted  cracker  cnunbs,  flatten,  and 
place  halves  of  salted  English  walnuts  opposite  each 
other  on  each  piece.   The  olives  may  be  omitted  and 
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rock  salt,  using  equal  parts,  and  let  stand  one  hour. 
Remove  from  mould  and  serve  with  hot  toasted  rye 
bread. 

Plmiento  Cheese  Wafers 

Mash  a  pimiento  cream  cheese,  moisten  with 
cream  and  force  through  a  pastry  bag  and  tube  on 
unsweetened  wafer  crackers.  If  a  pimiento  cream 
cheese  is  not  obtainable  add  one  tablespoon  finely 
chopped  canned  pimiento  and  a  few  grains  salt  to  one 
ten-cent  cream  cheese. 

Piquante  Cheese  Crackers 

H  pound  American  Factory  2  tablespoons  butter 

Cheese  1  teaspoon  mustard 

3  tablespoons  Sherry  wine  H  teaspoon  salt 

2  tablespoons  cream  Few  grains  cayenne 

Cut  cheese  in  pieces  and  force  through  a  meat 
chopper.  Add  Sherry  wine,  cream,  butter  worked 
until  creamy,  and  seasonings.  Force  mixture 
through  a  pastry  bag  and  tube  on  thin,  imsweetened 
wafer  crackers. 

Walnut  Deceits 

Work  a  ten-cent  cream  cheese  until  smooth  and 
add  one-fourth  cup  olives,  stoned  and  chopped,  one- 
half  teaspoon  salt,  and  a  few  grains  paprika.  Shape 
in  balls,  roll  in  sifted  cracker  cnmibs,  flatten,  and 
place  halves  of  salted  English  walnuts  opposite  each 
other  on  each  piece.   The  olives  may  be  omitted  and 
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Mock  Sausages 

Pick  over  one-half  cup  lima  beans  and  soak  over 
night  in  cold  water  to  cover.  Drain  and  cook  in  boil- 
ing, salted  water  until  soft;-  again  drain  and  force 
through  a  purfie  strainer;  there  should  be  three- 
fourths  cup  pulp.  Add  one-third  cup  rolled  dried 
bread  crumbs,  three  tablespoons  heavy  cream  or 
butter,  a  few  grains  pepper,  one-fourth  teaspoon  salt, 
one-half  teaspoon  sage,  and  one  egg  beaten  slightly. 
Shape  in  the  form  of  sausages,  dip  in  crumbs,  egg 
and  crumbs,  and  fry  in  olive  oil.  Drain,  arrange 
on  serving  dish  and  garnish  with  fried  apple  riugs. 

Pecan  Nut  Loaf 

1  cup  hot  boiled  rice  1  egg 

1  cup  pecan  nut  meats,  1  cup  milk 

finely  chopped  1)4  teaspoons  salt 

1  cup  cracker  crumbs  ^  teaspoon  pepper 

1  tablespoon  melted  butter 

Mix  rice,nut  meats, and  cracker  crumbs;  then  add 
egg  well  beaten,  milk,  salt,  and  pepper.  Turn  into  a 
buttered  small  bread  pan;  pour  over  butter,  cover 
and  bake  in  a  moderate  oven  one  hour.  Turn  on  a 
hot  platter  and  pour  around  the  following  sauce: 

Cook  three  tablespoons  butter  with  two  slices  onion, 
three  minutes,  stirring  constantly.  Add  three  table- 
spoons flour  and  stir  until  well  blended;  then  pour  on 
gradually,  while  stirring  constantly,  one  and  one-half 
cups  milk.  Bring  to  the  boiling  point  and  add  one- 
half  teaspoon  salt  and  a  few  grains  pepper,  and  strain. 
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CHAPTER  VI 

saos 

Baked  Bggi  with  Pimiento  Potfttoes 

TO  two  cups  hot  need  potatoes,  add  two  table- 
spoons butter,  one-third  cup  rich  milk,  and  one- 
half  teaspoon  salt.  Beat  vigorously  three  minutes, 
add  one  and  one-half  canned  pimientos,  forced 
through  a  strainer,  and  continue  the  beating  until 
mixture  is  thoroughly  blended.  Pile  evenly  on  a 
buttered  baking  dish,  and  make  four  cavities.  In 
each  cavity  slip  a  raw  egg,  and  bake  until  eggs  are 
set. 

Fttneh  Poachtd  Bggi 

Put  three  pints  boiling  water  in  saucepan  and 
add  one  tablespoon  vinegar,  and  one-half  table- 
spoon salt.  Stir  vigorously  around  and  around 
edge  of  saucepan  (using  a  wooden  spoon  held  in 
a  nearly  upright  position)  while  water  is  boiling 
vigorously. 

As  soon  as  well  is  formed  in  middle  of  water, 
slip  in  an  egg.  Remove  to  back  of  range  and  cook 
until  white  is  set.  Take  out  with  a  skimmer  and 
trim.  Repeat  until  the  desired  number  of  eggs  is 
prepared. 
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Scrambled  Cggs.  New  York  Stjle 

Cover  a  thin  slice  of  ham  with  lukewarm  water 
and  let  stand  twenty-five  minutes;  then  cut  in  thin 
Julienne-shaped  pieces;  there  should  be  one  cup. 
Put  ham  in  omelet  pan^  add  two  tablespoons  finely 
chopped  onion  and  one  and  one-half  tablespoons 
butter,  and  cook  five  minutes.  Add  five  mushroom 
caps  cut  in  slices,  and  cook  five  minutes.  Arrange 
in  a  border  around  serving  dish,  fill  centre  with 
Scrambled  Eggs  (see  The  Boston  Cooking  School 
Cook  Book,  p.  98),  and  garnish  with  parsley. 

Buttered  Eggs  &  la  Boberti 

Cook  six  Buttered  Eggs  (see  The  Boston  Cooking 
School  Cook  Book,  p.  99),  arrange  on  a  hot  platter, 
pour  around  Roberts  Sauce,  and  garnish  with  parsley. 

Roberts  Savce.  —  Melt  three-foiuiJis  tablespoon 
butter,  add  three  shallots  finely  chopped,  and  one- 
half  tablespoon  flour,  and  cook  five  minutes.  Add 
one  tablespoon  vinegar,  one-half  cup  white  stock, 
two  chopped  pickles,  one-half  tablespoon  chopped 
capers,  one  teaspoon  chopped  olives,  one-half  tea- 
spoon French  mustard,  one-fourth  teaspoon  salt, 
and  a  few  grains  cayenne.  Cook  ten  minutes,  stir- 
ring constantly. 

Eggs  &  la  Benedict,  1912  Style 

Split  and  toast  English  muffins.  Place  on  each  a 
circular  piece  of  broiled  ham,  and  over  ham  place  a 
French  poached  egg.    Pour  over  the  following  sauce: 
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# 

Melt  one  and  one-half  tablespoons  butter,  add 
one  and  one-half  tablespoons  flour,  and  stir  until  well 
blended;  then  pour  on  gradually,  while  stirring  con- 
stantly, one-half  cup  thin  cream.  Bring  to  the 
boiling  point  and  add  graduaUy  the  yolks  of  four 
eggs,  and  one-half  cup  butter.  Season  with  one-half 
teaspoon  salt,  a  few  grains  cayenne,  and  one  and 
one-half  tablespoons  Tarragon  vinegar.  Add  beef 
extract,  by  dipping  two-tined  fork  in  extract,  then 
trailing  through  sauce,  and  repeating  until  trails  of 
beef  extract  are  through  the  sauce. 

Tlorvntine  Bggi  In  CMserolM 

Finely  chop  cooked  spinach  and  season  with  butter 
and  salt.  Put  one  tablespoon  spinach  in  each  but- 
tered individual  casserole,  sprinkle  With  one  table- 
spoon grated  Parmesan  cheese,  and  slip  into  each  an 
egg.  Cover  each  egg  with  one  tablespoon  B6chamel 
Sauce  and  one-half  tablespoon  grated  Parmesan 
cheese.  Bake  until  eggs  are  set,  and  serve  imme- 
diately. 

Detif  cot  Shirred  Eggs 

Cut  six  Deerfoot  Farm  Sausages  in  half-inch 
pieces  and  fry  in  one  teaspoon  melted  butter  six 
minutes.  Add  one  cup  tomato  sauce,  to  which  has 
been  added  one  teaspoon  finely  chopped  parsley. 
Put  mixture  in  six  buttered  shirred  egg  dishes,  crack 
two  eggs  in  each  dish  and  bake  until  eggs  are  set. 
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Bggi  Molet  Chasseur 

2  shallots  M  teaspoon  salt 

1  tablespoon  butter  Few  grains  pepper 
6  mushroom  caps  Few  grains  cayenne 
H  cup  chicken  stock  8  French  poached  ^gs 

2  tablespoons  Sherry  wine  4  tablesi)oons  cream 

2  tablespoons  grated  Parmesan  cheese 

Finely  chop  shallots  and  cook  in  butter,  stirring 
constantly,  three  minutes.  Add  mushroom  caps, 
peeled  and  chopped,  and  cook  five  minutes;  then 
add  stock,  wine,  salt,  pepper,  and  cayenne.  Bring 
to  the  boiling  point  and  let  simmer  ten  minutes. 
Turn  into  a  shallow,  buttered  baking  dish  and  place 
on  sauce  French  poached  eggs.  Pour  over  cream, 
sprinkle  with  cheese  and  let  stand  in  oven  until 
cheese  has  melted. 

Egg  Cutlets 

2  tablespoons  butter  %  teaspoon  finely  grated 

4  tablespoons  bread  flour  onion 

1  cup  sealded  milk  1  tablespoon  finely  chopped 

1  teaspoon  salt  paisley 

}^  teaspoon  paprika  Few  gratings  nutmeg 

8  hard-boiled  eggs 

Cream  butter,  add  flour  and  stir  until  thoroughly 
blended.  Pour  on  gradually  the  milk,  and  bring 
to  the  boiling  point.  Cook  in  double  boiler  five 
minutes  and  continue  stirring.  Cut  eggs  in  coarse 
pieces,  and  add  with  remaining  ingredients  to 
sauce,  cool  and  shape  in  the  form  of  cutlets.  Dip 
in  fiour,  egg  and  crumbs,  fry  in  deep  fat  and  drain 
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on  paper.  Make  a  cut  at  small  end  of  each  cutlet, 
and  insert  in  each  a  two-inch  piece  of  macaroni. 
Serve  with  White  or  B^amel  Sauce.  The  quan- 
tities given  make  eleven  cutlets. 

Omelet  &  la  Columbia 

Cut  thinly  sliced  bacon  in  small  squares;  there 
should  be  one-half  cup.  Wash^  pare,  slice,  and  cut 
potatoes  in  fourth-inch  cubes;  there  should  be 
one  cup.  Fry  bacon  until  crisp  and  brown,  and 
drain.  To  bacon  fat  add  potatoes  and  fry  until 
delicately  browned;  then  drain  and  mix  with 
bacon  dice. 

Make  a  French  omelet;  fold  one-half  the  bacon 
and  potato  with  omelet,  turn  on  a  hot  platter  and 
surround  with  remaining  bacon  and  potato.  Garnish 
w*ith  parsley. 

Omelet  Soubise 

Make  a  French  omelet  (see  The  Boston  Cooking 
School  Cook  Book,  p.  107),  turn  on  a  hot  copper  or 
fireproof  platter,  pour  over  Onion  Sauce,  sprinkle 
with  two  tablespoons  Parmesan  cheese,  and  place  in 
a  hot  oven  and  bake  until  cheese  is  melted. 

Onion  Savce.  —  Peel  and  finely  chop  one  Ber- 
muda onion  and  cook  three  minutes  with  two  table- 
spoons butter,  stirring  constantly.  Add  two  and 
one-half  tablespoons  floiu*  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly. 
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one  cup  milk.  Bring  to  the  boiling  point  and  let 
simmer  three  minutes;  then  add  one  egg  yolk, 
slightly  beaten  and  diluted  with  two  tablespoons 
milk. 

JapanMe  Lobster  Omelet 

Cook  one  teaspoon  butter  with  one  small  onion, 
peeled  and  thinly  sliced,  five  minutes.  Add  one 
stalk  celery,  washed,  scraped,  and  thinly  sliced 
crosswise,  two  tablespoons  chicken  stock,  one-eighth 
teaspoon  sugar,  one  teaspoon  Soyou  Sauce,  and  one- 
third  cup  lobster  dice.  Butter  an  individual  omelet 
pan,  turn  in  one-half  the  mixture  add  one  egg, 
slightly  beaten,  spread  evenly,  and  cook  until  egg  is 
set.   Turn  and  fold  same  as  other  omelets;  repeat. 

Savojarde  Omelet 

1  cup  potato  cubes  1  tablespoon  chopped  parsley 

%  tablespoon  butter  3  tablespoons  grated  cheese 

%  teaspoon  onion  juice  2  tablespoons  butter 

}^  teaspoon  salt  5  eggs 

Few  grains  pepper  %  cup  cream 

yi  cup  boiled  leeks  H  teaspoon  salt 

yi  teaspoon  pepper 

Wash  potatoes  and  boil  without  paring  until  soft. 
Cool,  pare,  and  cut  in  half-inch  cubes.  Put  potato 
cubes  with  butter,  onion  juice,  salt,  and  pepper, 
in  small  frying  pan  and  cook  until  potatoes  are 
slightly  browned.  Cut  the  white  portion  of  leeks 
in  thin  slices  crosswise,  cook  in  boiling  salted  water 
until  soft,  and  drain.    Put  two  tablespoons  butter  in 
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omelet  pan  and  when  melted  pour  in  eggs,  slightly 
beaten,  to  which  have  been  added  cream,  salt,  and 
pepper.  As  mixture  cooks,  prick  and  pick  up  with 
a  fork;  when  about  half  done  add  prepared  potatoes, 
leeks,  and  parsley,  and  continue  the  cooking  until  the 
whole  is  of  a  creamy  consistency.  Add  cheese,  place 
on  hot  part  of  range,  that  it  may  brown  quickly 
underneath;  fold  and  turn  on  a  hot  serving  dish. 
Garnish  with  sprig  of  parsley. 

Bggi  &  la  Victoria 

Cut  bread  in  third-inch  slices,  shape  with  a 
round  cutter  and  saut6  in  butter  until  delicately 
browned.  On  each  round  of  bread  place  a  saut£d 
chicken's  liver,  over  liver  a  French  poached  egg, 
and  pour  over  all  tomato  sauce.  Sprinkle  with  finely 
cut  chives  and  serve  at  once. 

Egg  and  Pimi«nto  Timbalat 

line  well-buttered  timbale  or  Dario  moulds  with 
canned  pimientos,  fill  with  egg  custard,  place  in  pan 
of  hot  water,  cover  with  buttered  paper,  and  bake 
until  firm.  Turn  on  circular  pieces  of  fried  bread 
and  serve  with  Bread  Sauce. 

Egg  CuBtardi,  Bread  Sauce 

Beat  three  eggs  slightly  and  add  three-foiuths 
cup  milk.  Season  with  one-half  teaspoon  salt,  one- 
eighth  teaspoon  pepper,  a  few  grains  cayenne,  and 
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a  few  drops  onion  juice;  then  strain  into  buttered 
timbale  moulds,  set  in  pan  of  hot  water  (having 
water  half  surround  moulds)  and  bake  until  firm. 
Remove  to  serving  dish  and  pour  around  Bread 
Sauce.  This  recipe  makes  a  sufficient  quantity  for 
six  timbales. 

Bread  Sauce 

1  ]4  cups  milk  Few  grains  cayenne 

H  cup  fine  stale  bread  \i  teaspoon  salt 

crumbs  3  tablespoons  butter 

1  onion  H  cup  coarse  stale  bread 
5  cloves  crumbs 

Cook  milk  twenty-five  minutes  in  double  boiler 
with  fine  bread  crumbs  and  onion  stuck  with  cloves. 
Remove  onion,  add  salt,  cayenne  and  one-half  the 
butter.  Pour  sauce  around  the  timbales  and 
sprinkle  with  the  coarse  crumbs  browned  in  re- 
maining butter. 

Creamed  Eggs  with  Sardines 

4  tablespoons  butter  1  half-box  sardines 

^  cup  soft,  stale  bread  crumbs  H  teaspoon  salt 

1  cup  thin  cream  H  teaspoon  paprika 

2  hard-boiled  eggs  H  teaspoon  pepper 

Melt  butter,  add  bread  crumbs  and  cream,  and 
bring  to  the  boiling  point;  then  add  eggs,  finely 
chopped,  sardines  freed  from  skin  and  bones,  and 
seasonings.  Again  bring  to  the  boiling  point  and 
serve  at  once. 
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Windsor  Iggg 

Arrange  four  poached  eggs  on  circular  pieces  of 
buttered  toast,  sprinkle  with  one  and  one-half  table- 
spoons saut6d  chopped  mushroom  caps,  pour  around 
Windsor  Sauce  and  sprinkle  sauce  with  one-half 
teaspoon  finely  chopped  parsley,  and  one-half  tea- 
spoon finely  cut  chives. 

Windsor  Sauce.  —  Melt  three  tablespoons  butter, 
add  three  tablespoons  flour,  and  stir  until  well 
blended;  then  pour  on  gradually,  while  stirring 
constantly,  three-fourths  cup  highly  seasoned  chicken 
stock,  and  one-fourth  cup  cream.  Bring  to  the  boil- 
ing point  and  add  one-fourth  teaspoon  salt,  one- 
eighth  teaspoon  pepper,  and  the  yolk  of  one  egg, 
slightly  beaten. 

Stuffed  Eggs  in  Aspic 

Cut  six  hard-boiled  eggs  in  halves  lengthwise, 
remove  yolks  and  mash  three.  Add  to  mashed 
yolks  three  tablespoons  melted  butter,  three 
anchovies,  finely  chopped,  two  teaspoons  tarragon 
vinegar,  one  tablespoon  French  mustard,  one-half 
tablespoon  chopped  capers,  one-half  teaspoon  pap- 
rika, and  one  teaspoon  salt.  When  well  blended, 
fill  halves  of  whites  with  mixture  and  coat  with  aspic. 
Arrange  slices  of  chilled  tomatoes  on  serving  dish, 
marinate  with  French  Dressing  and  place  on  each 
a  prepared  egg  and  siuround  with  chopped  aspic 
jelly  colored  light  green. 
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Tlortiitint  Iggi 

Remove  shells  from  hard-boiled  eggs.  Dip  one 
egg  in  water  colored  green^  one  in  water  colored 
violeti  and  leave  one  white.  Cut  in  halves  length- 
wise and  remove  yolks  and  some  of  the  white. 
Mash  yolks  and  add  one-fourth  cup  chopped  lobster 
or  crab  meat,  and  two  tablespoons  sauted  chopped 
mushroom  caps.  Moisten  with  any  salad  dressing 
and  refill  whites  with  mixture.  Arrange  on  a  bed 
of  watercress. 

Jelltod  Vrvnoh  PoMhsd  Igg 

To  two  tablespoons,  each,  finely  chopped  carrot, 
onion,  and  celery,  two  sprigs  parsley,  one  sprig  thyme, 
two  cloves,  six  peppercorns,  and  a  bit  of  bay  leaf,  add 
one  cup  Madeira  wine;  bring  to  the  boiling  point 
and  let  sinmier  five  minutes.  Strain  into  a  kettle 
and  add  one  quart  chicken  stock,  one  tablespoon  lemon 
juice,  four  tablespoons  granulated  gelatine,  whites 
three  eggs  (unbeaten),  one  teaspoon  salt,  and  a  few 
grains  cayenne.  Heat  gradually  to  the  boiling  point, 
while  stirring  constantly.  Let  boil  two  minutes, 
remove  to  back  of  range  and  let  ^mmer  thirty  min- 
utes; then  strain  through  a  double  thickness  of 
cheese  cloth,  placed  over  a  fine  strainer.  Put  a  layer 
in  a  group  of  individual  moulds,  and  when  mixture 
becomes  firm,  decorate  with  trufl3e  and  red  and  green 
pepper,  cut  in  fancy  shapes.  Place  a  cold  French 
poached  egg  in  centre  of  each,  and  gradually  fill 
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moulds  with  jelly.  Chill  thoroughly,  remove  to 
serving  dish,  and  garnish  with  watercress.  Serve 
with 

RenunUade  Sauce. — To  one  cup  Mayonnaise  dress- 
ing add  one-half  tablespoon,  each,  finely  chopped 
pickles  and  capers,  and  one  teaspoon,  each,  finely 
chopped  parsley,  powdered  tarragon,  and  anchovy 
essence. 


CHAPTER  VII 

SOUPS  AND  SOUP  ACCOMPANIMEirrS 

Mock  Bouillon 

2  quart  cans  tomatoes  3  doves 

2  cups  wata*  H  teaspoon  pepperccHns 

4  stalks  celery  Blade  of  mace 

8  slices  carrot  H  cup  Sherry 

^  onion  sliced  H  teaspoon  salt 

1  small  green  pepper  yi  teaspoon  pepper 

PI       ..      ''/M^ 
UT  tomatoes  and  water  in  sauceifoni  and  add 
celery  cut  in  pieces,  carrot,  onion,  pepper  (from 
which  seeds  hav^  been  removed),  cloves,  peppercorns 
•and  mace.    Bring  to  the  boiling  point  and  let  sim- 
mer fifteen  minutes.     Strain,  and  add  Sherry,  salt, 
and  pepper.    Cool  and  clear.   Serve  in  bouillon  cups. 

Com  Mock  Bisque  Soup 

- 1  can  com  j/i  can  tomatoes 

1  quart  milk  }^  teaspoon  soda 

1  slice  onion  J^  cup  butter 

3  tablespoons  flour  2  teaspoons  salt 

a  cup  cold  water  J^  teaspoon  pepper 

yi  teaspoon  paprika 

Scald  milk  in  double  boiler  with  com  and  onion. 
Mix  flour  with  cold  water  to  form  a  smooth  paste 
and  add  to  scalded  milk;  then  cook  twenty  minutes, 
stirring  constantly  at  first  and  afterward  occasion- 
ally, and  rub  through  a  sieve.    Cook  tomatoes  ten 
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minutes^  add  soda,  and  rub  through  a  sieve.  Com- 
bine mixtures  and  strain  into  a  tureen.  Add  butter 
bit  by  bit  and  seasonings. 


r 


Btrkihire  Soup 


My.  '   ^    I' 


1  onion,  finely  chopped  2  tablespoons  sugar 
li  cup  butter  1  teaspoon  salt 

\i  bay  leaf  J^  teaspoon  pepper 

12  peppercorns  2  cups  water 

2  tablespoons  Hour  1  can  com 

1  can  tomatoes  M  cup  cream 

2  egg  yolks 

Cook  onion  and  butter  five  minutes,  stirring  con- 
stantly. Add  bay  leaf,  peppercorns,  and  flour,  and 
cook  two  minutes;  then  add  tomatoes,  sugar,  salt, 
pepper,  and  boiling  water  and  sinmier  twenty  min- 
utes. Add  com,  cook  ten  minutes,  and  force  through 
a  purfe  strainer.  Just  before  serving  add  egg  yolks, 
slightly  beaten,  and  diluted  with  cream. 

Celery  and  Tomato  Purfo 

1  bunch  celery  Bit  of  bay  leaf 

2  teaspoons  salt  1  teaspoon  peppercorns 

3  pints  cold  water  2  sprigs  parsley 

2  tablespoons  fat  salt  pork  1  clove  garlic,  crushed 

1  onion,  sliced  3H  tablespoons  butter 

1  small  carrot,  sliced  2  tablespoons  flour 

1  leek,  sliced  1  pint  tomatoes 
H  teaspoon  thyme  1  tablespoon  sugar 

2  cbves  Salt  and  pepper. 

Break  celery  in  one-inch  pieces,  and  pound  in 
a  mortar.    Add  water  and  salt,  bring  slowly  to  the 
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boiling  point,  and  let  simmer  one  hour.  Try  out  pork 
fat,  add  vegetables  and  seasonings  and  cook  ten 
minutes  stirring  constantly;  then  add  tomatoes, 
sugar  and  salt  and  pepper  to  taste.  Combine  mix- 
tures, thicken  with  two  tablespoons  flour  mixed  with 
one  and  one-half  tablespoons  butter.  Cover  and 
cook  slowly  one  hour.  Rub  through  a  sieve,  add 
remaining  butter  and  serve  at  once. 

Ttvnoh  Tomato  Soup 

1  quart  brown  stodc  1  teaspoon  salt 

1  can  tomatoes  H  teaspoon  pepper 

1  onion,  sliced  H  teaspoon  soda 

2  cloves,  garlic  H  tablespoon  sugar 
4  sprigs  parsley  2  tablespoons  butter 

2  sprigs  thyme  2  tablespoons  cornstarch 

Bit  of  bay  leaf  1  cup  cream 

6  peppercorns    ^  1  cup  milk 

Bring  stock  and  tomatoes,  mixed  with  vegetables, 
salt,  and  pepper,  to  the  boiling  point  and  let  boil 
thirty  minutes.  Rub  through  a  sieve,  rettun  to  range, 
and  add  soda  and  sugar.  Melt  butter,  add  corn- 
starch, and  when  well  blended,  pour  on  hot  soup. 
Bring  to  the  boiling  point,  and  just  before  serving 
add  cream.    Serve  with  croHtons. 

Onion  Soup 

Wipe  and  make  several  gashes  through  the  meat 
of  a  six-pound  piece  cut  from  a  shin  of  beef. 
Put  in  kettle,  add  three  quarts  cold  water,  cover, 
heat  slowly  to  the  boiling  point  and  let  simmer 
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six  hours.  Wipe^  ped^  and  thinly  slice  five  small 
onions;  put  in  a  frying  pan  and  oook  in  enough 
butter  to  prevent  burning  (stirring  constantly) 
until  soft.  Strain  stock;  there  should  be  six  cups. 
Add  two  and  one-half  teaspoons  beef  extract,  onions, 
and  salt  to  taste.  Cut  stale  bread  in  one-third- 
inch  slices  and  remove  crusts.^  Toast  on  both 
sides.  Place  in  tureen,  sprinkle  with  three  table- 
spoons grated  Parmesan  cheese  and  pour  soup  over 
bread  just  before  sending  to  table. 

Southdown  Soup 

Fore  quarter  lamb  fj  tablespoon  salt 

3  quarts  cold  water  H  cup  string  beans 

1  onion  H  cup  boiled  rice 

yi  teaspoon  peppercorns  }i  teaspoon  celery  salt 

or  curry  powder 

Wipe  lambj  discarding  skin  and  fat,  and  cut 
lean  meat  in  small  pieces.  Put  in  kettle  with  bones 
and  add  cold  water.  Cover,  bring  gradually  to  the 
boiling  point  and  let  simmer  four  hours.  During 
the  last  hour  of  the  cooking  add  sliced  onion,  pepper- 
corns, and  salt.  Strain,  chill,  and  remove  fat.  Heat 
to  the  boiling  point  and  to  each  quart  of  the  stock  add 
beans,  cut  on  the  diagonal,  in  small  pieces,  rice, 
and  celery  salt. 

Veal  Tomato  Bisque 

3  pints  veal  stock  yi  teaspoon  salt 

H  cup  tomato  pur6e  Few  grains  pepper 

}i  cup  heavy  cream  H  teaspoon  soda 


/ 
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Mix  veal  stock,  tomato  pur^,  and  cream.  Bring 
to  the  boiling  point  and  add  seasonings. 

To  obtain  tomato  pur€e  put  one-half  can  tomatoes 
in  saucepan,  bring  to  the  boiling  point  and  let 
sinmier  until  reduced  two-thirds;  then  force  through 
a  pur6e  strainer. 

Chicken  Oumbo 

1  onion,  finely  chopped  2  teaspoons  salt 

4  tablespoons  butter  ^i  teaspoon  pepper 

1  quart  chicken  stock  ^  green  pepper,  fin^ 

}^  can  okra  chopped 

Cook  onion  with  butter  five  minutes,  stirring  con- 
stantly. Add  to  chicken  stock  to  which  have  been 
added  remaining  ingredients.  Bring  to  the  boiling 
point  and  let  sinmier  forty  minutes. 

Pimiento  Bisque 

3^  cup  rice  1  j^  teaspoons  salt 

3  pints  chicken  stock  J^  teaspoon  Tabasco  Sauce 

5  canned  pimientoes  H  cup  cream 

Yolks  2  eggs 

Cook  rice  and  stock  in  double  boiler  until  rice 
is  tender;  then  rub  through  a  sieve.  Add  pimientos, 
rubbed  through  a  sieve,  salt,  and  Tabasco  Sauce. 
Bring  to  the  boiling  point  and  add  egg  yolks  slightly 
beaten  and  diluted  with  cream. 

Clear  Mushroom  Soup 

Brush  one-half  pound  mushrooms,  finely  chop 
stems  and  break  caps  in  small  pieces.   Add  to  three 
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pints  consomm6,  bring  gradually  to  the  boiling  point 
and  let  simmer  thirty  minutes.  Cool  and  then 
clear,  using  the  whites  and  shells  of  two  eggs.  Just 
before  serving  add  Madeira  wine  to  taste. 

Cream  Cheftnut  Soup 

1  cup  Italian  chestnuts  IJ^  cups  cream 

1  quart  chicken  stock  H  teaspoon  salt 

i4  teaspoon  paprika 

Pick  over,  wash,  and  cook  chestnuts  in  boiling 
water  two  minutes.  Drain,  gash,  cool,  and  remove 
shells.  Add  stock,  bring  to  the  boiling  point  and 
let  simmer  until  chestnuts  are  soft;  then  rub  through 
a  sieve  and  add  remaining  ingredients. 

Potage  Longchamps 

1  can  peas  1  tablespoon  flour 

2  slices  onion  1  cup  miUc 

114  teaspoons  sugar  Few  sprigs  fresh  mint 

3  cups  chicken  stock  H  teaspoon  salt 

1  tablespoon  butter  H  teaspoon  pepper 

H  cup  cocked  vermioeUi 

Drain  and  rinse  peas.  Add  onion,  sugar,  and 
chicken  stock,  bring  to  the  boiling  point  and  let 
simmer  thirty  minutes.  Melt  butter,  add  flour  and 
stir  until  well  blended;  then  pour  on  gradually, 
while  stirring  constantly,  the  hot  stock.  Again 
bring  to  the  boiling  point  and  put  through  a  pur£e 
strainer.  Add  milk  and,  while  soup  is  reheating,  al- 
low mint  to  remain  in  it  until  it  has  imparted  a 
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delicate  flavor*    Remove  mint  and  add  salt,  pepper. 


1 
1 

•  Kuu  vcruuuciu.                                                                                i 
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,  t- 

.  »/^  -1  quart  chicken  stock 

2  tablespoons  comstarcta   ' 

4^      - 

2  dices  onion 

Leaf  green                     .    -' '  — 

2  slices  carrot 

^  teaspoon  salt 

Bit  of  bay  leaf 

H  teaqxion  pepper 

Sprig  of  marjoram 

2  tablespoons  lemon  juice 

Blade  mace 

1  pint  shrimps 

H  teaspoon  peppercorns 

\i  cup  heavy  cream 

Cook  chicken  stock  with  onion,  carrot,  bay  leaf, 
marjoram,  mace,  peppercorns,  and  cornstarch  twelve 
minutes.  Strain,  color  with  leaf  green  and  season 
with  salt,  pepper,  and  lemon  juice;  then  add  shrimps 
cut  in  pieces.  Reheat,  add  cream  beaten  until 
stiff  and  serve  at  once. 

Cream  of  Waterereia  Soup 

1  bunch  watercress  1  cup  heavy  cream 

3  cups  veal  stock  H  teaspoon  salt 

4H  tablespoons  butter  ^  teaspoon  pepper 

H  cup  flour  Green  coloring 

Wash,  pick  over,  and  finely  chop  cress.  Add  to 
stock,  bring  to  the  boiling  point  and  let  simmer 
ten  minutes;  then  strain  through  a  double  thickness 
of  cheese-doth.  Melt  butter,  add  flour  and  stir 
until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  hot  stock.  Bring  to  the  boiling 
point.  Add  cream,  salt,  and  pepper,  and  color  deli- 
cately, using  leaf  green.  Serve  with  Toasted  Tri- 
angles (see  p.  77). 
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GhidDui  and  Oyitor  GonioininA 

1  pint  oysters  1  teaspoon  salt 

^i  cup  oM  water  Few  grains  cayenne 

4  cups  chidcen  stock  H  cup  cream 

Finely  chop  oysters  (reserving  the  soft  portion  of 
twelve),  add  cold  water  and  let  simmer  twenty- 
five  minutes.  Strain  oyster  liquor  through  a  double 
thickness  of  cheese-dothi  placed  over  fine  wire 
stnuner,  and  add  to  chicken  stock.  Season  with  salt 
and  pepper  and  add  cream  and  the  soft  parts  of 
oysters,  cooked  until  plump.  Reheat  and  serve  at 
once. 

raippini  GonaoiiiiiiS 

2  cups  consomm^  3  tablespoons  Sherry  wine 

1  cup  brown  stock  yi  teaspoon  salt 

4  tablespoons  jnmiento  Few  grains  cayenne 

purfe 

Mix  ingredients  and  dear,  using  the  white  and 
shell  of  one  egg.  To  obtain  pimiento  pur6e,  drain 
canned  pimientoes  and  force  through  a  pur£e  strainer. 

Coiisomm6  Dubarrj 

5  pounds  veal,  cut  from        Bit  of  bay  leaf 

fore  quarter  ^  teaspoon  peppercorns 

2  ox-tails  1  tablespoon  salt 

3  quarts  cold  water  1}^  tablespoons  butter 
H  cup  carroty  cut  in  small  H  green  pepper 

pieces  Flowerets  cooked  cauliflower 

H  cup  celery,  cut  in  small  H  cup  hot  boiled  rice 

pieces  1  tablespoon  shredded, 
1  ooion  sliced  blanched  Jordan  almonds 

3  sprigs  thyme  Boyal  custard 
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Wipe  veal,  remove  meat,  cut  in  small  pieces  and 
put  with  bones  in  soup  kettle.  Add  ox-tails,  wiped 
and  cut  in  pieces,  and  pour  over  cold  water.  Heat 
gradually  to  the  boiling  point,  skim,  cover,  and  let 
sinuner  four  hours.  Cook  carrot,  celery,  onion, 
thyme,  bay  leaf,  and  peppercorns  with  butter  ten 
minutes,  stirring  constantly.  Add  to  soup  and  let 
sinuner  two  hours;  then  add  green  pepper  cut  in 
strips  and  cook  fifteen  minutes.  Strain,  cool,  and 
remove  fat.    Reheat  and  add  remaining  ingredients. 

A  oonsonun6  that  does  not  require  clearing. 

CoiuKxmmt  Montmorenoy 

4-poimd  fowl  8  slices  carrot 

3  pounds  knuckle  of  veal  2  sprigs  parsl^ 

3  quarts  cold  water  2  sprigs  thyme 

1  sliced  onion  ^  teaspoon  peppercorns 

2  stalks  celery  2  tablespoons  butter 

Dress  and  dean  fowl,  put  in  a  soup  kettle  and  add 
veal  cut  in  small  pieces.  Pour  over  water  and  add 
remaining  ingredients,  which  have  been  cooked  in 
butter  eight  minutes.  Bring  to  the  boiling  point 
and  let  simmer  until  fowl  is  tender.  Remove  fowl 
and  let  stock  boil  one  and  one-half  hours.  Strain, 
cool,  remove  fat,  and  clear,  allowing  the  white  and 
shell  of  one  egg  and  one  cup  uncooked  beet  to  each 
quart.  Garnish  with  one-fourth  cup  cooked  green 
peas,  one-fourth  cup  Julienne-shaped  pieces  of  the 
white  meat  of  cooked  chicken,  and  one-fourth  cup 
cooked  pearl  tapioca. 
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lood  PimiMito  ComomtnA 

Remove  fat  from  one  quart  consommi^  and  clear^ 
using  the  white  of  one  egg  and  two  pounded  canned 
pimientos.  Chill  thoroughly  and  serve  very  cold 
in  bouillon  cups. 

Consonmii  Til]7pron« 

8  lbs.  shin  of  beef  2  sprigs  parsley 

4  lbs.  knuckle  of  veal  2  sprigs  marjoram 

2  ozs.  lean  raw  ham  3  sprigs  thyme 

4  quarts  cold  water  %  teaspoon  peppercoma 

2  (Xiions,  sliced  4  cloves 

1  small  carrot  2  aUspioe  berries 

H  teaspoon  celery  seed  1  inch  piece  stick  cinnamon 

Small  bay  leaf  1  tablespoon  salt 

Blade  ci  mace  1  egg 

J^  cup  Brussels  sprouts 

Wipe  beef  and  veal,  remove  lean  meat  from  bones 
and  cut  in  small  pieces.  Put  in  hot  iron  frying  pan 
with  ham  and  brown  (tinning  frequently),  using  just 
enough  butter  to  keep  meat  from  binning.  Remove 
to  back  of  range,  cover  and  cook  one  hour,  turning 
occasionally.  Put  in  soup  kettle,  add  water,  season- 
ings and  bones  sawed  in  pieces.  Bring  quickly  to  boil- 
ing point,  skim,  simmer  six  hours  and  strain  through 
cheese-cloth  placed  over  a  fine  wire  strainer,  when  fur- 
ther clearing  will  not  be  necessary.  Let  stand  twenty- 
four  hours.  Reheat  and  garnish  with  egg,  slightly 
beaten,  run  through  a  strainer  and  cooked  in  soup. 

Wash,  pick  over  and  slice  Brussels  sprouts  crosswise 
and  cook  in  boiling  salted  water,  to  which  are  added 
a  few  grains  soda,  until  soft;  drain  and  add  to  soup. 
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GoiiBomm^  Japonais 


3  pounds  lean  beef 
3  pounds  shin  of  beef 
Carcass  of  roast  chicken 
1  sliced  carrot 
1  sliced  onion 
1  dove  garlic 
1  stalk  celeiy 
1  sprig  parsl^ 


10  peppercorns 

2  cloves 

5  allspice  berries 

K  teaspoon  thyme 

1  quart  cold  water 

1 H  quarts  boiling  water 

Salt 

Pepper 


Wipe  meat,  cut  in  small  pieces,  and  put  in 
a  soup  kettle.  Add  remaining  ingredients  ex- 
cept boiling  water,  salt,  and  pepper,  cover 
and  let  stand  on  back  of  range  one  and  one- 
half  hours.  Bring  to  the  boiling  point  and  let 
boil  five  minutes,  stirring  constantly.  Add  boil- 
ing water  and  let  simmer  one  and  one-half 
hours.  Season  with  salt  and  pepper,  and  strain 
through  a  piece  of  cheese-cloth  placed  over  a 
fine  strainer. 


Block  Turtle  Soup 


1  calf's  head 
4  lbs.  knuckle  of  veal 
1  lb.  marrow  bone 
4  quarts  cold  water 

1  small  sliced  carrot 

2  sliced  onions 

3  sprigs  thyme 

2  sprigs  marj(»«m 
Bit  of  bay  leaf 
H  teaspoon  dove 


H  teaspoon  peppercorns 
^  teaspoon  celeiy  seed 
4  allspice  berries 
2  blades  mace 
yi  tablespoon  salt 
IH  tablespoons  butter 
1  ^  tablespoons  flour 
lyi  tablespoons  lemon  juice 
a  cup  Sherry  wine 
Salt  find  pepper 


Clean  and  wash  calf's  head,  put  in  kettle  with 
veal  and  marrow  bone;  add  cold  water,  cover,  bring 
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slowly  to  boiling  point  and  let  simmer  until  meat 
leaves  bone.  Cut  face  meat  in  one-half  inch  cubes  — 
there  should  be  one  cup  —  and  set  aside  with  brains 
to  use  as  garnish.  Put  tongue^  remaining  calf's  head 
meat  and  veal  through  meat  chopper.  Return  to 
kettle  containing  stock  and  add  vegetables  and  sea- 
sonings and  let  simmer  two  hours.  Strain,  cool,  re- 
move fat,  reheat  and  add  butter  and  flour  browned 
together.  Add  meat,  lemon  juice,  Sherry  and  salt 
and  pepper  to  taste.    Then  add  egg  balls. 

Egg  Batts. — Mash  yolks  of  three  hard-boiled 
egg^  and  add  an  equal  measure  of  mashed  calf's 
brains.  Season  highly  with  salt  and  pepper  and  add 
enough  slightly  beaten  egg  to  hold  mixture  so  that 
it  may  be  shaped  into  small  balls.  Roll  balls  in 
flour  and  saut£  in  butter. 

Bisque  of  Oyiten,  Capudna 

1  quart  oysten  }4  cup  nee 
1 H  quarts  water                               2  cups  milk 

2  stalks  celery  2  teaspoons  salt 

2  leeks  H  teaspoon  pepper 

2  slices  ooion  ^  teaspoon  cayenne 

2  sprigs  paisl^  H  teaspoon  nutmeg 

2  doves  2  egg  yolks 

a  bay  leaf  1  cup  cream 

1  cup  canned  peas 

Parboil  oysters  in  their  own  liquor.  Strain,  re- 
serve liquor,  and  finely  chop  the  oysters.  To  liquor 
add  watCT,  celery,  leeks,  onion,  parsley,  cloves,  bay 
leaf,  chopped  oysters,  rice,  and  milk.    Bring  to  the 
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boiling  point  and  let  simmer  one  and  one-qiiartei 
hours.  Press  through  a  sieve  and  add  remaining 
seasonings;  then  egg  yolks  diluted  with  cream,  and 
when  boiling  point  is  again  reached,  peas. 

Manhattan  Clam  Bisque 

2  quarts  clams  in  shells  3H  tablespoons  flour 

yi  cup  cold  water  M  teaspoon  salt 

Hot  water  Few  grains  paprika 

[3  tablespoons  butter  I  cup  cream 

Wash  clams  thoroughly,  put  in  kettle,  add  cold 
water,  cover,  and  cook  until  shells  are  partially 
opened.  Strain  liquor  through  double  thickness  of 
cheese-cloth,  and-^dd.ejiough  hot  water  to  make  one 
quart  liquid.  Browi^  butter,  add  flour  and  continue 
the  browning;  then  pour  on  gradually  the  liquid. 
Bring  to  the  boiling  point  and  let  simmer  twenty 
minutes.  Add  seasonings  and  cream.  Serve  in  bouil- 
lon cups  with 

Pimiento  Cream. — Beat  one-half  cup  heavy  cream 
until  stiff.  Add  the  beaten  white  of  one-half  egg, 
two  tablespoons  pimiento  purle  and  a  few  grains 
salt.  To  obtain  pimiento  piu^  drain  canned 
pimientoes,  dry  on  a  towel  and  force  through  a 
sieve. 

Corinthian  Clam  Bisque 

2  dozen  soft-shelled  clams  2  cloves 

^  cup  water  Blade  mace 

1  sliced  onion  2  tablespoons  cornstarch 

Sprig  parsley  2  tablespoons  cold  water 

Salt  and  pepper  1  quart  milk 


Muck  Cassava  Uheab  in  the  MAhiNC.  —  Page  77. 


Mock  Cassava  Bkead.  —  Pastil. 


Pulled  Bread.  —  Pagtli 


Hominy  CroCtonb.  — Paj*  71 


SOUPS  AND  SOUP  ACCOMPANIMENTS         77 

Wash  clams,  put  in  kettle,  add  water,  cover,  bring 
to  the  boiling  point,  and  cook  until  shells  open.  Re- 
move clams  from  shells,  chop  finely  and  add  to  liquor; 
then  add  onion,  parsley,  clams,  and  mace  and  let 
fflmmer  thirty  minutes.  Scald  milk  and  thicken 
with  cornstarch  diluted  with  cold  water.  Cook  ten 
minutes  and  add  clam  water,  strained  through  a 
double  thickening  of  cheese-cloth.  Season  with 
salt  and  pepper,  and  serve  in  bouillon  cups  with 
whipped  cream. 

SOUP  ACCOMPAinMSNTS 

ToMted  TrianglM 

Cut  stale  bread  in  one-eighth-inch  slices  and 
remove  crusts;  then  cut  in  halves  on  the  di- 
agonal, making  triangles.  Toast  under  a  gas  flame 
or  bake  in  a  slow  oven  until  crisp  and  delicately 
browned. 

Mock  CasaaYa  Bread 

Remove  crusts  from  a  small,  stale  baker's  loaf  in 
four  pieces,  using  a  sharp,  long-bladed  knife;  then 
cut  in  very  thin  slices  lengthwise  and  shape  with  an 
elliptical  cutter.  Dip  each  piece  separately  quickly 
in  and  out  of  cold  water  and  shape  over  a  form 
(using  one-half-pound  baking  powder  tins)  and 
keep  in  place  with  soft  twine.  Place  in  dripping 
pan,  brush  over  with  melted  butter  and  bake  in  a 
slow  oven  until  crisp  and  delicately  browned,  turning 
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frequently.     Serve  as  an  accompaniment  to  soup 
or  five  o'clock  tea. 

Pulled  Brtad 

Cut  off  ends  and  remove  crusts  from  a  baker's 
French  loaf;  then  cut  in  halves,  crosswise.  Pull 
apart  into  strips,  using  two  three-tined  forks.  Put 
in  dripping  pan  and  bake  in  a  slow  oven  until  crisp 
and  delicately  browned. 

Hominy  Crotktoni 

Pack  hominy  mush  in  buttered  one-fourth-pound 
baking  powder  box.  When  cold,  remove  from  box, 
cut  in  one-fourth-inch  slices  and  slices  in  one-fourth- 
inch  cubes.  Dip  in  fine  crumbs,  egg,  and  crumbs,  and 
fry  in  deep  fat. 

Tapioca  Qamiflh  for  Contommt 

Soak  one-fourth  cup  pearl  tapioca  over  night  in 
cold  water  to  cover.  Drain  and  cook  in  boiling  salted 
water  until  transparent.    Again  drain  and  add  to 
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FISH 
WAYS  OF  COOKING  SHELLnSH 

Sherry  OyBtar  Cocktail 

f 

ALLOW  six  small  oysters  to  each  cocktail  and 
pour  over  a  dressing  made  of  Sherry  wine,  salt, 
and  cayenne,  allowing  two  tablespoons  wine  and  a 
few  grains,  each,  salt  and  cayenne,  to  each  cocktail. 
Let  oysters  stand  in  sauce  in  a  cold  place  fifteen 
minutes  before  serving  time. 

Majronnaise  of  OyBten 

Clean  selected  oysters;  put  in  omelet  pan  and  par- 
boil in  their  own  liquor.  Remove  tough  muscles  and 
discard.  Marinate  soft  portions  with  French  Dress- 
ing and  let  stand  in  ice  box  imtil  thoroughly  chilled. 
Arrange  for  individual  service  on  small,  crisp  lettuce 
leaves  (placed  on  small  plates),  allowing  three  pieces 
of  oyster  for  each  portion.  Garnish  with  Mayon- 
naise Dressing  forced  through  p>astry  bag  and  tube 
and  serve  at  once  as  a  first  course  at  dinner. 

Norfolk  Oyston 

IH  cups  hot  boiled  rice  Butter 

1  pint  oysters  Salt 

1  cup  white  sauce  Pepper 

1  cup  buttered  cracker  crumbs 
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Cover  bottom  of  buttered  baking  dish  with  one» 
half  the  rice,  cover  rice  with  one-half  the  oysters, 
pour  over  one-half  the  sauce,  dot  over  with  butter 
and  sprinkle  with  salt  and  pepper;  repeat,  using 
remaining  ingredients.  Cover  with  crumbs,  and 
bake  in  a  hot  oven  thirty  minutes. 

OyBten  LouiBiana 

Clean  and  parboil  one  quart  oysters,  reserve 
liquor,  and  add  enough  water  to  make  one  and  one- 
half  cups.  Cook  three  tablespoons  butter  with  two 
tablespoons  chopped  red  pepper  and  one-half  table- 
spoon finely  chopped  shallot,  five  minutes.  Add  four 
tablespoons  floiu*  and  stir  until  well  blended ;  then  pour 
on  gradually,  while  stirring  constantly,  oyster  liquor. 
Bring  to  the  boiling  point  and  season  with  one-half  tea- 
spoon salt,  one-eighth  teaspoon  paprika,  few  grains 
cayenne,  and  one  tablespoon  Sauterne  wine.  Arrange 
oysters  in  large  buttered  scalloped  shells,  pour  over 
sauce,  sprinkle  with  grated  Parmesan  cheese,  and  pipe 
around  edge  of  shells  a  border  of  Duchess  potatoes. 
Arrange  in  pan  and  bake  until  thoroughly  reheated. 

Devilled  Oysters  on  Half  Shells 

1  pint  oysters  Few  grains  cayenne 

1  tablespoon  butter  ^i  teaspoon  made  mustard 

3  shallots,  finely  chopped    ^i  tablespoon  Worcestershire 

2  tablespoons  flour  Sauce 

yi  cup  milk  3  chopped  mushroom  caps 

^  cup  cream  3^  teaspoon  chopped  parsley 

y^  teaspoon  salt  1  egg  yolk 

yi  teaspoon  nutmeg  Buttered  cracker  crumbs 
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Wash  and  chop  oysters.  Cook  shallots  in  butter 
three  minutes,  add  flour  and  stir  until  well  blended; 
then  add  milk  and  cream.  Bring  to  the  boiling  point 
and  add  oysters  and  remaining  ingredients,  except 
egg  yolk  and  crumbs,  and  let  simmer  twelve  minutes. 
Add  egg  yolk,  put  mixtive  in  deep  halves  of  oyster 
shells,  cover  with  buttered  crumbs,  and  bake  fifteen 
minutes. 

ScaUop  Cocktail  I 

Clean  scallops,  put  in  saucepan  and  cook  until 
they  begin  to  shrivel.  Drain,  chill  and  put  in  small 
fluted  shells,  allowing  five  for  each  shell.  Arrange 
two  shells  on  each  plate  of  finely  crushed  ice,  placing 
between  shells  a  small  glass  containing  cocktail  dress- 
ing, same  as  used  for  Oyster  Cocktail  I  (see  The 
Boston  Cooking  School  Cook  Book,  p.  180). 

ScaUop  Cocktail  n 

1  teaspoon  salt  ^i  teaspoon  dry  mustaid 

K  teaspoon  pepper  2  tablespoons  vinegar 

1  teaspoon  chopped  parsley  8  tablespoons  Tomato 
1  teaspoon  chives,  finely  cut  Catsup 

}^  teaspoon  chopped  shallot  1  teaspoon  grated  horse- 
H  teaspoon  oUve  oil  radish  root 

10  drops  Tabasco  Sauce  1  pint  scallops     '     '^ 
\yi  teaspoons  Worcester- 
shire Sauce 

Mix  ingredients,  except  scallops.  Cook  scallops 
five  minutes,  drain,  chill  thoroughly,  and  cut  in  halves. 
Add  to  sauce  and  serve  in  cocktail  glasses.  This 
recipe  makes  six  cocktails. 
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Fried  Scallopi  i  U  Huntiofton 

Clean  one  quart  scallops  and  pour  over  the  juice 
of  one  lemon,  one  tablespoon  olive  oil,  one-half 
teaspoon  finely  chopped  parsley,  one  teaspoon  salt, 
and  one-half  teaspoon  pepper.  Cover,  let  stand  thirty 
minutes,  and  drain.  Mix  three  tablespoons  chopped 
cooked  ham,  four  tablespoons  soft,  stale  bread 
crumbs,  two  tablespoons  grated  Parmesan  cheese, 
and  one  teaspoon  chives,  finely  cut.  Dip  scallops 
in  egg,  roll  in  mixture,  fry  in  deep  fat  and  drun 
on  brown  paper.  Sprinkle  with  salt,  remove  to  hot 
platter,  and  garnish  with  parsley. 

How  to  Boil  LobBteiB 

Have  ready  a  large  kettle  containing  vigorously 
boiling  water,  adding  one  tablespoon  salt  to  each 
quart  of  water.  Put  in  live  lobsters,  tail  end 
down,  one  at  a  time,  having  the  water  come  to  the 
boiling  point  between  each  addition.  Lobsters 
should  be  entirely  covered  by  water.  Cover  and 
let  boil  twenty  minutes.    "*  -  Tl 

Spanish  Lobster  in  Casseroles 

Remove  meat  from  a  two-pound  lobster  and  cut 
in  small  pieces.  Put  body  bones  and  claw  meat  in  a 
stewpan,  cover  with  two  and  one-half  cups  cold  water 
and  add  one  slice,  each,  carrot  and  onion,  sprig  of 
parsley,  and  stalk  of  celery.  Bring  to  the  boiling 
point  and  let  boil  until  reduced  to  one  and  one-half 
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cups;  then  strain.  Melt  foiur  tablespoon^  butter, 
add  four  tablespoons  flour  and  stir  until  well  blended; 
then  poiur  on  gradually  lobster  stock.  Bring  to  the 
boiling  point  and  add  one-half  cup  heavy  cream, 
yolks  two  eggs,  slightly  beaten,  and  lobster  dice. 
Season  with  one  tablespoon  lemon  juice,  one-half 
teaspoon  salt,  one-f  ourth  teaspoon  paprika,  and  one- 
eighth  teaspoon  pepper.  Put  one  tablespoon  boiled 
rice  in  each  buttered  individual  casserole,  fill  with 
lobster  mixture,  and  on  top  place  a  small  slice  broiled 
tomato,  brushed  over  with  melted  butter  and  sea- 
soned with  salt  and  pepper. 

Planked  Lire  Lobster 

Split  a  one  and  one-half  pound  live  lobster  (see 
The  Boston  Cooking-School  Cook  Book,  p.  189),  put 
in  dripping  pan,  brush  shell  over  with  olive  oil  or 
melted  butter  and  bake  in  a  hot  oven  fifteen  minutes. 
Remove  to  plank  and  garnish  with  Julienne  potatoes, 
slices  of  peeled  and  chilled  tomatoes,  overlapping  one 
another,  slices  of  cucumber  and  parsley.  Poiu*  over 
lobster  melted  butter,  seasoned  with  salt,  pepper 
and  lemon  juice. 

Planked  Lire  Lobster  with  Oysten 

Split  and  bake  a  lobster,  same  as  for  Planked  Live 
Lobster,  cooking  only  twelve  minutes.  Clean  and 
pick  over  one  cup  oysters,  put  over  tail  and  body 
meat  of  lobster,  sprinkle  with  salt  and  pepper  and 
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dot  over  generously  with  butter.  Put  in  oven  and 
bake  until  oysters  are  plump  and  edges  curl.  Gar- 
nish with  Saratoga  Chips  (see  The  Boston  Cooking 
School  Cook  Book,  p.  314)  and  sprigs  of  parsley. 

Crab  Moat  Unini 

3  tablespoons  butter  %  teaspoon  salt 

3  tablespoons  flour  H  pound  crab  meat 

^  cup  milk  \i  pound  mushroom  ci4>s 

^  cup  cream  1  canned  pimiento 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  graduaUy,  while  stirring  constantly, 
milk  and  cream.  Bring  to  the  boiling  point,  season 
with  salt  and  add  crab  meat,  mushroom  caps 
(sliced  and  saut£d  in  butter),  and  pimiento  (cut  in 
long,  thin  strips).  Use  as  a  filling  for  patties,  vol^au- 
vent,  or  Swedish  timbales. 

Crab  Meat  Momaj 

4)^  tablespoons  butter  ^  cup  chicken  stock 

3  tablespoons  flour  %  cup  milk 

23^  tablespoons  cornstarch  Yolks  2  eggs 

^  teaspoon  salt  \)i  cups  crab  meat 

yi  cup  grated  Young  America  cheese 

Melt  butter,  add  floiur,  cornstarch,  and  salt,  and 
stir  until  well  blended;  then  poiur  on  gradually, 
while  stirring  constantly,  chicken  stock;  bring  to 
the  boiling  point  and  let  boil  three  minutes.  Add 
milk  graduaUy,  again  bring  to  the  boiling  point  and 
add  egg  yolks,  slightly  beaten.  Butter  eight  individ- 
ual casseroles^  cover  bottoms  with  crab  meat,  cover 
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meat  with  sauoe,  and  sprinkle  with  cheese.    Run 
under  gas  flame  to  melt  cheese,  and  brown. 

CralNi  Bavig6t6 

1  pound  fresh  cnb  meat  H  teaspoon  finely  chopped 

1  teaspoon  salt  parsley 

yi  teaspoon  cayenne  1  hard  boiled  egg,  finely 

1  teaspoon  made  mustard  chopped 

1  tableq)oon  oli\e  oil  3  tablespoons  vinegar 

Season  crab  meat  with  remaining  ingredients^ 
mix  thoroughly  and  arrange  in  six  scallop  shells, 
spread  evenly  with  Ravigdte  Mayonnaise  (see  The 
Boston  Cooking-School  Cook  Book,  p.  344)  and  gar- 
nish with  fillets  of  anchovies,  arranged  lattice 
fashion. 

WAYS  OF  COOKING  OTHER  FISH 

nahonnaa's  HaddcMdc 

Remove  head  and  tail  from  a  four-pound  haddock, 
split  and  wipe  with  a  piece  of  cheese-cloth  wrung 
out  of  cold  water.  Sprinkle  inside  with  one  cup  salt, 
cover  and  let  stand  over  night.  In  the  morning  re- 
move salt,  rinse  thoroughly,  tie  in  cheese-cloth, 
and  cook  in  boiling  water  until  tender.  Drain 
thoroughly,  and  remove  from  cheese-cloth  to  hot 
platter.  Garnish  with  steamed  potatoes  of  uniform 
size  and  boiled  beets  (cut  in  slices  and  slices  cut  in 
fancy  shapes;  then  seasoned  with  butter  and  salt), 
alternating  vegetables.  Cut  four  one^fourth-inch 
slices  fat  salt  pork  in  small  cubes  and  tiy  out.    Serve 
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fish  with  pork  scraps^  pork  fat,  and  two  cups  white 
sauce. 

Broiled  PompanOt  Cucumber  Hollandaiae 

Order  fish  dressed  for  broiling;  wipe,  sprinkle 
with  salt  and  pepper,  and  place  in  a  greased  broiler. 
Broil  flesh  side  until  well  seared,  brush  flesh  side 
sparingly  with  olive  oil  or  melted  butter  and  con- 
tinue broiling  on  flesh  side  until  fish  begins  to  brown, 
again  brush  over  with  butter  or  oil  and  continue 
broiling  on  flesh  side  untU  weU  browned.  Turn 
and  broil  skin  side  until  fish  is  done.  Remove  to 
heated  platter,  pour  over  Cucumber  HoUandaise 
(see  p.  157)  and  garnish  at  one  end  of  platter  with 
ten  thin  slices  of  lemon  (from  which  seeds  have  been 
removed)  and  ten  thin  slices  of  round  radishes, 
alternating  and  overlapping  them.  In  middle  of 
garnish  thus  arranged,  place  a  sprig  of  parsley. 

Baked  Halibut,  Swedish  Style 
1  pound  slice  halibut  %  cup  canned  tomatoes 


Salt 

^  teaspoon  powdered  sugar 

Pepper 

H  onion 

Melti^  butter 

\i  cup  heavy  cream 

Wipe  halibut  and  remove  skin.  Place  in  an  earthen 
baking  dish,  sprinkle  with  salt  and  pepper  and 
brush  over  with  melted  butter.  Drain  tomatoes  and 
add  sugar.  Spread  over  fish,  then  cover  with 
onion,  thinly  sliced.  Bake  twenty  minutes,  pour 
over  cream  and  bake  ten  minutes.  Remove  onion 
and  serve  at  once,  from  dish  in  which  it  was  cooked. 
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Shattuek  HftUbut 

Yfipe  a  one  and  one-half  pound  slice  chicken  hali- 
but with  a  piece  of  cheese-cloth^  wrung  out  of  cold 
water.  Put  in  a  buttered  copper  platter  or  dripping 
pan^  and  sprinkle  with  salt  and  pepper.  Arrange 
on  top  five  three-fourth-inch  slices  cut  from  medi- 
um-sized tomatoes^  which  have  been  peeled;  then 
sprinkle  with  Julienne-shaped  pieces  cut  from  a 
green  pepper.  Bake  in  a  hot  oven  twenty-five 
minutes,  basting  four  times,  using  one-third  cup 
melted  butter  and  after  that  is  gone,  liquor  in  platter. 

HiJibut  i  U  Suiise 

Wipe  a  two-pound  piece  of  halibut  with  cheese- 
cloth, wrung  out  of  cold  water.  Put  in  baking  pan  of 
correct  size,  sprinkle  with  salt  and  pepper  and  put 
on  top  one-half  cup  butter.  Bake  fifteen  min- 
utes, basting  twice;  then  cover  with  one-fourth 
pound  mushrooms,  broken  in  pieces,  and  pour  over 
one  cup  cream.  Again  bake  fifteen  minutes,  add  one 
teaspoon  beef  extract  and  bake  ten  minutes,  bast- 
ing twice.  Remove  to  hot  serving  dish,  pour  around 
sauce  remaining  in  pan,  and  garnish  with  parsley. 

Halibut  Veronique 

Wipe  two  three-fourth-pound  slices  chicken  hali- 
but and  cut  into  eight  fillets.  Sprinkle  with  salt 
and  pepper,  brush  over  with  lemon  juice,  and  put 
a  thin  slice  of  onion  on  each.   Cover,  and  let  stand 
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two  hours.  Remove  onion,  place  fillets  in  buttered 
pan  of  correct  size  and  pour  over  the  following  sauce : 

Melt  three  tablespoons  butter,  add  three  table- 
spoons flour  and  stir  until  well  blended;  then  pour 
on  gradually,  while  stirring  constantly,  two-thirds 
cup  fish  stock,  and  one-half  cup  cream.  The  fish 
stock  used  is  made  from  bones,  skin,  and  trimminjgs 
of  fish. 

Cover  and  bake  in  a  hot  oven  five  minutes.  Trans- 
fer fish  to  a  copper  platter. 

Remove  skin  and  seeds  from  three-fourths  cup 
Malaga  grapes,  pour  over  three  tablespoons  Tokay 
wine,  cover,  and  let  stand  thirty  minutes.  Drain, 
add  to  sauce  which  has  been  strained,  seasoned  with 
salt,  and  cooked  five  minutes;  then  add  two  tea- 
spoons wine  in  which  grapes  have  soaked  and  pour 
over  fish. 

Serve  in  copper  platter. 

Halibut  LoomlB 

2  1-pound  slices  chicken  Bit  of  bay  leaf 

halibut  H  cup  white  wine 

1  onion  1  tablespoon  vin^ar 

2  sprigs  parsley  ^  teaspoon  salt 

1  sprig  thyme  3^  teaspoon  pepper 

2  cloves  Cold,  water 

Slice  onion  and  add  parsley,  thyme,  cloves,  and 
bay  leaf.  Put  in  pan,  lay  fish  over  vegetables, 
sprinkle  with  salt  and  pepper,  and  add  wine,  vinegar, 
and  cold  water  to  cover.  Cover  and  let  stand  two 
hours.    Place  on  range,  bring  to  boiling  point  and 
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let  boil  fifteen  minutes.  Remove  to  hot  platter  and 
pour  over  the  following  sauce:  Melt  two  tablespoons 
butter^  add  three  tablespoons  flour  and  stir  until  well 
blended;  then  pour  on  gradually^  while  stirring 
constantly,  one-half  cup  milk,  and  one-third  cup 
liquor,  in  which  fish  was  cooked.  Bring  to  the  boil- 
ing point  and  add  two  tablespoons  grated  cheese, 
one-fourth  teaspoon  salt,  few  grains  pepper,  and  the 
yolk  of  one  egg,  slightly  beaten.  Dot  over  with  one 
tablespoon  butter,  place  in  a  hot  oven  and  bake  until 
well  browned.  Sprinkle  with  one-half  tablespoon 
finely  chopped  parsley  and  serve  at  once. 

nilets  of  HaHbut  i  la  Hollanden 

2  K-poimd  slices  halibut  3  tablespoons  butter 

6  thin  slices  fat  salt  pork  3  tablespoons  flour 

1  sliced  onion  %  cup  buttered  cradcer 
H  bay  leaf  crumbs 

Wipe  fish  and  cut  into  eight  fillets.  Take  up  each 
fillet  separately,  roll,  and  fasten  with  a  wooden 
skewer.  Arrange  pork  in  pan,  cover  with  onion  and 
bay  leaf,  broken  in  pieces,  and  place  fillets  over  all. 
Work  butter  until  creamy,  add  flour  and  stir  until 
well  blended.  Then  mask  fillets  with  mixture,  sprinkle 
with  buttered  crumbs,  and  bake  in  a  hot  oven.  Re- 
move to  serving  dish,  take  out  skewers,  and  pour 
around  the  following  sauce: 

To  two  and  one-half  tablespoons  fat,  remaining 
in  pan,  add  two  tablespoons  flour  and  stir  until 
well  blended;  then  pour  on  gradually,  while  stirring 
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constantly^  one  cup  rich  milk  or  cream.  Bring  to 
the  boiling  point  and  season  with  one-fourth  tea- 
spoon salt^  one-eighth  teaspoon  pepper,  and  one 
tablespoon  butter,  bit  by  bit. 

Huntinirton  Halibut,  Sauee  Verta 

Wipe  a  slice  of  halibut,  weighing  about  one  pound, 
with  a  piece  of  cheese-cloth  wrung  out  of  cold  water. 
Free  from  skin  and  bones  and  force  through  a  meat 
chopper;  there  should  be  one  and  three-fourths  cups. 
Put  in  mortar  and  add  whites  two  eggs  gradually, 
while  working  constantly  until  mixture  is  smooth, 
then  add  one  and  one-fourth  cups  heavy  cream  and 
salt,  pepper  and  cayenne  to  taste.  Rub  through  a 
sieve,  line  buttered  individual  moulds  with  mixture 
and  nearly  fill  spaces  with  creamed  shrimps  or  crab 
meat  and  cover  with  forcemeat.  Set  in  pan  of  hot 
water,  cover  with  buttered  paper  and  bake  until 
firm.  Remove  to  hot  serving  dish  and  pour  around 
Sauce  Verte  (see  p.  160). 

Haddock  i  la  Metropole 

5-poiuid  haddock  H  teaspoon  salt 

2  cups  cold  water  3^  teaspoon  pepper 

3  slices  carrot  ^  cup  heavy  cream 

1  slice  onion  lyi  tablespoons  pimiento 

2  sprigs  parsley  pur6e 

6  peppercorns  J^  tablespoon  finely 

2yi  tablespoons  butter  chopped  chives 

dyi  tablespoons  flour  J4  teaspoon  salt 

$i  cup  buttered  coarse  bread  crumbs 
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Skin,  bone,  and  cut  haddock  into  fillets  for  in- 
dividual service.  Cover  bones,  skin,  and  trimmings 
with  water,  add  carrot,  onion,  parsley,  and  pepper; 
bring  to  the  boiling  point  and  let  simmer  until 
reduced  one-half.  Melt  butter,  add  flour  and  stir 
until  well  blended;  then  add  fish  stock,  which  has 
been  strained,  and  bring  to  the  boiling  point.  Ar- 
range fish  in  buttered  pan,  brush  over  with  lemon 
juice  (using  one  and  one-half  tablespoons),  sprinkle 
with  salt  and  pepper,  and  pour  over  sauce.  Cover 
with  buttered  paper  and  bake  fifteen  minutes. 
Beat  cream  until  stiff,  add  pimiento  pur£e,  chives, 
and  salt.  Spread  fillets  with  cream.  Sprinkle  with 
buttered  crumbs,  and  bake  until  crumbs  are  brown. 
To  obtain  pimiento  pur£e  drain  canned  pimientos 
and  force  through  a  puree  strainer. 

Stuffed  Baked  Haddock  i  la  Preiton 

Wipe,  skin,  and  fillet  a  four-pound  haddock. 
Brush  over  with  lemon  juice  and  sprinkle  with  salt 
and  pepper.  Put  one  fillet  in  buttered  pan,  spread 
with  mushroom  filling,  cover  with  remaining  fillet, 
pour  over  two-thirds  cup  cream,  and  bake  twenty- 
five  minutes.  Sprinkle  with  two-thirds  cup  buttered 
bread  crumbs  and  bake  until  crumbs  are  brown. 
Remove  to  hot  serving  dish  and  strain  around 
Uquor  remaining  in  pan. 

Mushroom  Stuffing.  —  Mix  one-half  cup  bread 
crumbs  with  three  tablespoons  melted  butter  and 
one-third  cup  mushroom  caps,  cut  in  pieces;   then 
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add   one-half   teaspoon    salt  and    a    few   gruns 
pepper. 

BalMd  Blueflih  i  la  Muitset 

Wipe,  scale,  cut  off  fins,  and  remove  large  bones 
from  a  three-pound  fish.    Place  on  a  buttered  fish 
sheet  in  dripping  pan  and  sprinkle  with  one  tea- 
spoon  salt  mixed  with   one-half  teaspoon   curry 
powder.   Work  one  tablespoon  butter  until  creamy, 
add  one  teaspoon  anchovy  essence,  and  spread  over 
fish.    Bake  twenty-five  minutes,  basting  four  times 
with  melted  butter,  using  one-third  cup.    Mix  two 
ounces  blanched  and  chopped  almonds  and  one  table- 
spoon capers.    Add  one-half  cup  chicken  or  brown 
stock,  bring  to  the  boiling  point  and  let  simmer  five 
minutes.    Pour  over  fish,  sprinkle  with  coarse  bread 
crumbs,  and  bake  until  crumbs  are  brown.    Remove 
to  hot  serving  dish  and  garnish  with  parsley. 


Stuffed  Turbans  of  Flounder 


2  large  flounders 

^  cup  chopped  mushroom 

caps 
Few  drops  onion  juice 

3  tablespoons  butter 
4yi  tablespoons  floiu* 


M  cup  cream  \ 

12  chopped  bearded  oysters  % 
yi  teaspoon  salt  ^  ^^ 

}4  teaspoon  pepper  ^  f^l  ^ 

Few  grains  cayenne  '  * ' 

Few  grains  mace 


i 


Wipe,  skin,  and  cut  flounders  into  eight  fillets. 
Trim  and  coil  around  inside  of  buttered  muffin 
rings,  placed  in  a  buttered  pan.  Cook  mushroom 
caps  and  onion  juice  with  butter  one  minute.    Add 
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Stuffed  Tu khans  o 


Fillet  of  Flounder  in  Paper  Cover  Ready  foe  Oven.  —  Pagtfii. 


Fillet  of  FixirNOER  in  Paper  Cover.  — /'ajc  95. 
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flour  and  stir  until  well  blended;  then  pour  on  grad- 
ually, while  stirring  constantly,  cream.  Bring  to  the 
boiling  point  and  add  oysters  and  seasonings.  Fill 
muffin  rings  with  mixture,  cover  with  buttered  paper, 
and  bake  fifteen  minutes.  Sprinkle  with  buttered 
bread  cnunbs  and  continue  baking  until  crumbs 
are  brown. 

Fillets  of  Flounder  in  T^ipw  Cases 

Cut  cold  boiled  ham  in  one-foiu*th-inch  slices, 
then  in  oblong-shaped  pieces  with  rounding  corners. 
Fillet  large  flounders  and  cut  in  pieces.  Arrange  a 
thick  piece  on  each  piece  of  ham,  sprinkle  with  salt 
and  pepper,  put  in  paper  cases  and  turn  edges, 
thus  preventing  escape  of  juices.  Put  in  pan, 
brush  cases  with  melted  butter  and  bake  in  a  hot 
oven  fifteen  minutes.  Arrange  on  hot  serving  plates 
without  removing  cases.    Serve  with  melted  butter. 

Fillets  of  Sole,  St.  Malo 

Clean,  wipe,  and  fillet  three  flounders.  Put  in 
buttered  pan,  sprinkle  with  salt  and  pepper,  and 
pour  over  three-fourths  cup  fish  stock  (made  from 
trimmings  and  bones),  one-half  cup  white  wine, 
liquor  drained  from  one-half  pint  parboiled  oysters, 
two  slices,  each,  carrot  and  onion,  bit  of  bay  leaf, 
sprig  of  parsley,  and  stalk  of  celery,  broken  in  pieces. 
Cover  with  buttered  paper  and  bake  twenty  minutes. 
Remove  fillets  to  copper  platter.    Melt  three  table- 
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spoons  butter^  add  three  tablespoons  flour  and  stir 
until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  one  cup  liquor  remaining  in  pan. 
Bring  to  the  boiling  point,  add  one-half  cup  heavy 
cream,  and  season  with  one-half  teaspoon  salt  and  a 
few  grains  paprika. 

Strain  sauce  over  fillets,  place  a  parboiled  oyster 
on  each,  sprinkle  with  six  tablespoons  Parmesan 
cheese,  and  bake  until  cheese  is  melted. 

Fillets  of  Sole  Marguery 

Wipe,  skin  and  fillet  two  sole.  Put  in  buttered 
dripping  pan,  sprinkle  with  salt  and  paprika  and 
pour  over  one-third  cup  white  wine.  Cover  with 
buttered  paper  and  bake  in  a  moderate  oven  fifteen 
minutes.  Put  bones  and  trimmings  of  fish  in  sauce- 
pan, add  body  bones  from  a  small  lobster  and  six 
'  little  neck  clams.  Cover  with  two  and  one-half  cups 
cold  water,  bring  to  the  boiling  point  and  let  simmer 
until  stock  is  reduced  to  one  cup.  Melt  three  table- 
spoons butter,  add  three  tablespoons  flour  and  stir 
until  well  blended,  then  pour  on  gradually  the  fish 
stock.  Bring  to  the  boiling  point  and  add  one- 
fourth  cup  wine  in  which  fish  has  cooked  and  season 
with  salt  and  pepper.  Arrange  fillets  on  copper  plat- 
ter, strain  over  sauce  and  garnish  with  slices  of 
lobster  meat,  chopped  truffle  and  one  dozen  little 
neck  clams.  Sprinkle  with  grated  Parmesan  cheese 
and  bake  until  thoroughly  heated. 
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Baked  Shad,  Roe  Sauce 

Clean  and  split  a  three-pound  shad.  Place  in  an 
oiled  dripping  pan,  sprinkle  with  salt  and  pepper, 
brush  over  with  melted  butter  and  bake  in  a  hot 
oven  thirty  minutes.  Remove  to  serving  dish  and 
poiu*  around  Roe  Sauce  (see  p.  159}  • 

Petite  Halibut,  Lobster  Sauce 

Free  raw  halibut  from  skin  and  bones  and  force 
through  a  sieve;  there  should  be  one  cup.  Pound 
in  a  mortar,  and  add  gradually  the  white  of  one  egg; 
then  add  gradually  one  cup  heavy  cream,  and  season 
with  three-fourths  teaspoon  salt,  one-eighth  tea- 
spoon pepper,  and  a  few  grains  cayenne.  Turn  into 
slightly  buttered  individual  fish  moulds,  set  in  pan 
of  hot  water,  cover  with  buttered  paper,  and  bake 
until  firm;  the  time  required  being  about  fifteen 
minutes.  Remove  from  moulds  to  hot  serving 
dish  and  insert  peppercorns  to  represent  eyes. 
Pour  around  Lobster  Sauce  and  garnish  with  fan- 
shaped  pieces  of  lemon,  or  diamond-shaped  pieces  of 
red  pepper,  and  slices  of  cuciunber  cut  in  the  shape 
of  fishes. 

Lobster  Sauce 

Melt  two  tablespoons  butter,  add  two  tablespoons 
flour  and  stir  until  well  blended;  then  pom*  on  grad- 
ually, while  stirring  constantly,  one-third  cup  lobster 
stock  and  one-fourth  cup  cream.  Bring  to  the  boiling 
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constantly,  one  cup  rich  milk  or  cream.  Bring  to 
the  boiling  point  and  season  with  one-fourth  tea- 
spoon salt,  one-eighth  teaspoon  pepper,  and  one 
tablespoon  butter,  bit  by  bit. 

Huntinirton  Halibut,  Sauee  Verta 

Wipe  a  slice  of  halibut,  weighing  about  one  pound, 
with  a  piece  of  cheese-cloth  wrung  out  of  cold  water. 
Free  from  skin  and  bones  and  force  through  a  meat 
chopper;  there  should  be  one  and  three-fourths  cups. 
Put  in  mortar  and  add  whites  two  eggs  gradually, 
while  working  constantly  until  mixture  is  smooth, 
then  add  one  and  one-fourth  cups  heavy  cream  and 
salt,  pepper  and  cayenne  to  taste.  Rub  through  a 
sieve,  Une  buttered  individual  moulds  with  mixture 
and  nearly  fill  spaces  with  creamed  shrimps  or  crab 
meat  and  cover  with  forcemeat.  Set  in  pan  of  hot 
water,  cover  with  buttered  paper  and  bake  until 
firm.  Remove  to  hot  serving  dish  and  pour  around 
Sauce  Verte  (see  p.  160). 

Haddock  Ik  la  Metropole 

5-pouiid  haddock  H  teaspoon  salt 

2  cups  cold  water  ^  teaspoon  pepper 

3  slices  carrot  H  cup  heavy  cream 

1  slice  onion  1^  tablespoons  pimiento 

2  sprigs  parsley  pur6e 
6pepperoonis  ^i  tablespoon  finely 
2)^  tablespoons  butter                      chopped  chives 
31^  tablespoons  flour  ^  teaspoon  salt 

^  cup  buttered  coarse  bread  crumbs 
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Skin,  bone,  and  cut  haddock  into  fillets  for  in- 
dividual service.  Cover  bones,  skin,  and  trimmings 
with  water,  add  carrot,  onion,  parsley,  and  pepper; 
bring  to  the  boiling  point  and  let  simmer  until 
reduced  one-half.  Melt  butter,  add  flour  and  stir 
until  well  blended;  then  add  fish  stock,  which  has 
been  strained,  and  bring  to  the  boiling  point.  Ar- 
range fish  in  buttered  pan,  brush  over  with  lemon 
juice  (using  one  and  one-half  tablespoons),  sprinkle 
with  salt  and  pepper,  and  pour  over  sauce.  Cover 
with  buttered  paper  and  bake  fifteen  minutes. 
Beat  cream  until  stiff,  add  pimiento  pur£e,  chives, 
and  salt.  Spread  fillets  with  cream.  Sprinkle  with 
buttered  cnunbs,  and  bake  until  crumbs  are  brown. 
To  obtain  pimiento  pur6e  drain  canned  pimientos 
and  force  through  a  pur6e  strainer. 

Stuffed  Baked  Haddock  i  la  Preiton 

Wipe,  skin,  and  fillet  a  four-pound  haddock. 
Brush  over  with  lemon  juice  and  sprinkle  with  salt 
and  pepper.  Put  one  fillet  in  buttered  pan,  spread 
with  mushroom  filling,  cover  with  remaining  fillet, 
pour  over  two-thirds  cup  cream,  and  bake  twenty- 
five  minutes.  Sprinkle  with  two-thirds  cup  buttered 
bread  crumbs  and  bake  until  crumbs  are  brown. 
Remove  to  hot  serving  dish  and  strain  around 
liquor  remaining  in  pan. 

Mushroom  Stuffing.  —  Mix  one-half  cup  bread 
crumbs  with  three  tablespoons  melted  butter  and 
one-third  cup  mushroom  caps,  cut  in  pieces;   then 
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point  and  add  one-fourth  cup  butter,  bit  by  bit, 
yolks  two  eggs,  one  tablespoon  lemon  juice,  one-half 
teaspoon  salt,  one-eighth  teaspoon  pepper,  a  few 
grains  cayenne,  and  two  tablespoons  lobster  meat 
cut  in  cubes. 

Moulded  Rolled  Fillets  of  HaUbut 

Wipe,  skin,  and  fillet  a  three-pound  chicken 
halibut  or  turbot.  Cut  each  of  the  four  fillets  in 
halves,  lengthwise.  Trim  into  shape,  sprinkle  with 
salt  and  lemon  juice,  and  spread  with  salmon  force- 
meat. Roll  like  a  jelly  roll  and  roll  in  buttered  cheese- 
cloth, fastening  ends  with  soft  twine.  Cook  over 
boiling  water  twenty  minutes.  Cool,  remove  from 
cheese-cloth,  and  cut  in  one-third-inch  slices,  crosswise. 
Line  buttered  charlotte  russe  moulds  with  prepared 
fish,  spread  with  halibut  forcemeat  to  keep  pieces 
in  shape  and  fill  cavity  with  a  mixture  of  three- 
fourths  cup  cold,  cooked,  flaked  salmon  and  halibut 
(using  equal  parts)^  and  one-fourth  cup  chopped 
mushrooms,  moistened  with  sauce  made  from  one 
and  one-half  tablespoons,  each,  butter  and  flour 
and  one-third  cup  fish  stock.  Cover  with  salmon 
forcemeat,  set  in  a  pan  of  hot  water,  cover  with 
buttered  paper  and  bake  imtil  firm,  the  time 
required  being  about  forty-five  minutes.  Remove 
from  moulds  to  hot  platter,  as  shown  in  illus- 
tration and  garnish  with  thin  slices  of  lemon, 
shrimps,  and  parsley.  Pour  around  English  Fish 
Sauce. 


Petite  Halcbut,  LoBsTtit  Sauce.  —  l'age97. 


Moulded  Rolled  Fillet  of  IUliiiut.  — /'ai 


iRoguois  Steak.  —  Page  107, 
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Salmon  Forcemeat.  —  Cut  stale,  baker's  bread  in 
slices,  remove  crusts,  break,  crumb  in  small  pieces 
and  pack  solidly  in  cup;  there  should  be  three- 
fourths  cup.  Cover  crumbs  with  cold  water  and  let 
stand  one  minute.  Drain  in  cheese-cloth  and  squeeze 
as  dry  as  possible.  Put  in  saucepan,  add  thre^ 
fourths  tablespoon  butter  and  cook,  stirring  con- 
stantly, until  a  paste  is  formed;  then  spread  on  a 
plate  to  cool.  Force  two-thirds  cup  of  cold,  cooked 
salmon  through  meat  chopper,  pound  in  a  mortar 
with  bread  mixture  and  add  one-third  cup  heavy 
cream,  two  eggs,  three-fourths  teaspoon  salt,  one- 
eighth  teaspoon  pepper,  and  a  slight  grating  nutmeg. 

HalUbvi  Forcemeat.  —  Melt  three  tablespoons  but- 
ter, add  six  tablespoons  flour  and  stir  until  well 
blended;  then  pour  on  gradually,  while  stirring  con- 
stantly, one-third  cup  fish  stock.  Remove  from 
range,  cool,  put  in  mortar  and  pound  with  one  and 
one-half  cups  uncooked  halibut,  forced  through  a 
meat  chopper.  When  well  blended,  add  two  eggs 
and  three  egg  yolks,  two  teaspoons  salt,  one-fourth 
teaspoon  pepper,  and  one-half  cup  heavy  cream. 
Force  through  a  purfe  strainer. 

English  Fish  Saiice.  —  Make  a  stock  from  trim- 
mings from  salmon  and  halibut,  a  nape  of  halibut, 
one  sprig,  each,  parsley,  and  thyme,  one  onion,  cut 
in  halves,  bit  of  bay  leaf,  one-fourth  cup  white 
wine,  two  tablespoons  Sherry  wine,  one  tablespoon 
lemon  juice,  and  five  cups  water.  Cook  until  reduced 
to  two  cups. 
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Melt  three  and  one-half  tablespoons  butter,  add 
three  and  one-half  tablespoons  flour  and  stir  until 
well  blended;  then  pour  on  gradually,  while  stirring 
constantly,  one  and  one-third  cups  stock,  the  remain- 
ing two-thirds  being  used  for  forcemeat,  and  fish 
and  mushroom  mixture.  Bring  to  the  boiling  point 
and  season  with  salt  and  pepper. 

Fizman  Haddie,  Caledonian  Stjla 

Cut  a  four-pound  finnan  haddie  in  halves,  length- 
wise, put  one-half  in  dripping  pan,  surround  with 
milk  and  water,  using  equal  proportions,  place  on 
back  of  range,  where  it  will  heat  slowly,  and  let  stand 
twenty-five  minutes.  Trim  fish  to  fit  a  copper 
platter  or  granite  ware  pan,  by  cutting  off  flank  and 
a  piece  from  tail  end.  Pour  over  a  cream  sauce  and 
surround  with  six  halves  of  potatoes  of  uniform  size, 
washed  and  smoothly  pared.  Bake  until  potatoes  are 
soft  (the  time  required  being  about  forty  minutes), 
basting  with  the  cream  sauce  four  times  during  the 
cooking. 

If  cooked  in  copper  platter,  serve  from  it;  if 
cooked  in  pan,  remove  to  hot  serving  dish  and  pour 
around  sauce.  For  the  Cream  Savce  melt  two  table- 
spoons butter,  add  two  tablespoons  flour,  and  stir 
until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  one  cup  milk  and  one-half  cup 
cream.  Bring  to  the  boiling  point  and  season  with  a 
few  grains  pepper. 
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■pleureaa  nzman  Haddia 

S-pound  finnan  haddie  H  cup  butter 

H  tablespoon  finely  chopped  1  teaspoon  salt 

shallot  J^  teaspoon  paprika 

1  tablespoon  finely  chopped  Few  grains  cayenne 

green  pepper  4  tablespoons  flour 

fi  tablespoon  finely  chopped  1  cup  cream 

red  pepper  1  cup  milk 

Soak  finnan  haddie  in  milk  to  cover,  one  hour. 
Bake  in  a  moderate  oven  thirty  minutes  and  sepa- 
rate in  flakes;  there  should  be  two  cups.  Cook 
shallot  and  pepper  in  butter  five  minutes,  stirring 
constantly.  Add  salt,  paprika,  and  cayenne  mixed 
with  flour  and  stir  until  well  blended;  then  pour  on 
gradually,  while  stirring  constantly,  milk  and  cream. 
Bring  to  the  boiling  point  and  add  finnan  haddie. 
Serve  on  squares  of  toasted  bread,  or  turn  into  a 
buttered  baking  dish,  cover  with  buttered  crumbs 
and  bake  until  crumbs  are  brown. 

Savory  Finnan  Haddie 

Soak  a  finnan  haddie  in  milk  to  cover  one  hour; 
then  cook  until  tender  and  separate  into  flakes; 
there  should  be  one  cup.  Cut  a  two-inch  cube  of 
fat  salt  pork  in  tiny  dice  and  try  out.  To  two 
tablespoons  of  the  pork  fat  add  two  tablespoons  flour 
and  stir  until  well  blended;  then  pom*  on  gradually, 
while  stirring  constantly,  one  cup  rich  milk.  Bring 
to  the  boiling  point  and  add  finnan  haddie,  pork 
scraps,  yolks  of  two  eggs,  slightly  beaten,  and  one 
and  one-half  cups  small  potato  balls  or  cubes,  which 
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have  been  cooked  in  boiling,  salted  water  until  soft. 
Season  with  salt  and  pepper  and  serve  as  soon  as 
thoroughly  heated. 

Ipiourean  Fish  Cutlets 

IH  cups  flaked  cooked  haddock  3  tablespoons  butter 

}i  tablespoon  shallot,  finely  H  cup  flour 

chopped  ^  teaspoon  salt 

2  tablespoons  red  pepper,  finely  H  teaspoon  paprika 

chopped  H  cup  milk 

H  cup  cream 

Cook  shallot  and  red  pepper  with  butter  five 
minutes,  stirring  constantly.  Add  flour  mixed  with 
salt  and  paprika  and  stir  until  well  blended;  then 
pour  on  gradually,  while  stirring  constantly,  milk  and 
cream.  Bring  to  the  boiling  point,  add  fish,  and 
spread  on  a  plate  to  cool. 

Shape,  dip  in  crumbs,  egg,  and  crumbs,  fry  in  deep 
fat  and  drain  on  brown  paper.  Arrange  on  a  serving 
dish,  garnish  with  sprigs  of  parsley,  and  serve  with 
or  without 

Epicurean  Sauce.  —  Mix  one  tablespoon  tarragon 
vinegar,  two  tablespoons  grated  horseradish  root, 
one  teaspoon  English  mustard,  one-half  teaspoon 
salt,  and  a  few  grains  cayenne;  then  add  one-half 
cup  whipped  cream  and  three  tablespoons  Mayon- 
naise Dressing. 

Smelts  au  Beurre  Noir 

Split  and  bone  eight  selected  smelts,  sprinkle  with  salt 
and  pepper,  roll  in  flour  and  saut6  in  butter.  Remove 
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serving  dishi  pour  over  Beurre  Nair  and  sprinkle 
to  with  one-half  tablespoon  finely  chopped  parsley. 
Beurre  Nair.  —  To  fat  in  pan  add  two  and  one- 
half  tablespoons  butter  and  stir  until  well  browned; 
then  add  one  teaspoon  lemon  juice  and  a  few  grains, 
each,  salt  and  pepper.    Strain  over  fish. 

Smelts  k  la  Guajmas 

Wipe,  split,  and  bone  six  selected  smelts.  Sprinkle 
with  salt,  pepper,  onion  juice,  and  lemon  juice; 
cover  and  let  stand  fifteen  minutes.  Parboil  a  red 
pepper,  remove  seeds  and  outside  skin  and  rub 
pulp  through  a  sieve;  then  add  one  tablespoon  grated 
Parmesan  cheese.  Spread  smelts  with  mixture, 
roll,  fasten  with  wooden  skewers,  dip  in  crumbs, 
egg,  and  crumbs,  fry  in  deep  fat  and  drain.  Serve 
with  Guaymas  Sauce  (see  p.  159). 

Smelts  Veroaique 

Clean  eight  selected  smelts,  sprinkle  with  salt  and 
pepper,  roll  in  flour  and  saut6  in  olive  oil  until  deli- 
cately browned,  turning  frequently.  Remove  to 
hot  serving  dish  and  sprinkle  with  one-fourth  cup 
Jordan  almonds,  blanched,  cut  in  thin  slices  cross- 
wise and  saut&i  in  olive  oil.  Garnish  with  Fried 
Potato  Curls. 

Fried  Smelts,  Britamiia 

Clean  smelts,  remove  heads  and  tails,  and  cut 
in  one-half-inch  slices  crosswise.     Cut  thin  slices 
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of  bacon  in  pieces.  Arrange  fish  and  hacon  alter* 
nately  on  skewers  having  four  of  each  for  a  ser- 
vice. Brush  over  with  olive  oil,  seasoned  with  salt 
and  pepper,  roll  in  crumbs,  fry  in  deep  fat  and  drain 
on  brown  paper.  Garnish  with  parsley  and  serve 
with  sections  of  lemon. 

Planked  Smelts 

Clean  and  bone  eight  selected  smelts  and  arrange 
on  a  buttered  plank  in  the  shape  of  a  large  fish. 
Sprinkle  with  salt  and  pepper,  spread  with  Maitre 
d'H6tel  Butter  and  bake  twelve  minutes.  Garnish 
around  edge  with  potato  roses,  made  by  forcing 
Duchess  potatoes  through  a  pastry  bag  and  rose 
tube,  and  bake  until  fish  is  done  and  potatoes  are 
brown.  Remove  from  oven,  sprinkle  with  finely 
chopped  parsley  and  between  roses  place  slices  of 
cucumber  and  sections  of  small  tomatoes,  each, 
dressed  with  French  dressing.  Serve  at  once 
from   plank. 

Gloucester  Salt  Codfish 

Cut  boneless  salt  codfish  in  two-inch  pieces,  cover 
with  lukewarm  water  and  let  stand  fifteen  minutes. 
Drain,  dry  on  a  towel  and  saut6  in  butter  in  a  hot 
frying  pan  until  delicately  browned.  Add  rich  milk 
or  thin  cream  to  about  half  cover  fish  and  bring 
gradually  to  the  boiling  point.  Pour  into  hot  serving 
dish. 
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Spaniflh  Codfish 

Hck  over  salt  codfish  and  separate  in  small  pieces ; 
there  should  be  two-thirds  cup.  Cover  with  luke- 
warm water,  soak  until  soft,  and  drain.  Cut  four 
medium-sized  cold  boiled  potatoes  in  slices.  Arrange 
alternate  layers  of  potatoes  and  fish  in  buttered 
baking  dish,  sprinkle  with  salt  and  pepper  and  cover 
with  one  and  one-half  canned  pimientos  cut  in 
strips;  repeat.  Pour  over  one  cup  tomato  sauce, 
cover  with  buttered  cracker  crumbs  and  bake  until 
crumbs  are  brown. 

Salmon  8oufll6,  Spaniah  Sauoa 

1  can  salmon  ^  cup  soft  bread  crumbs 
yi  teaspoon  salt                          H  cup  milk 

"^i  teaspoon  paprika  Yolks  3  eggs 

2  teaspoons  lemon  juice  Whites  3  eggs 

Thoroughly  rinse  salmon,  remove  bones  and  skin, 
separate  into  flakes  and  add  seasonings.  Cook 
bread  crumbs  in  milk  five  minutes,  add  salmon  and 
the  egg  yolks  beaten  until  thick  and  lemon-colored; 
then  cut  and  fold  in  whites  of  eggs,  beaten  until  stiff 
and  dry.  Turn  into  a  buttered  dish,  set  in  a  pan  of 
hot  water,  and  bake  in  a  moderate  oven  imtil  firm. 
Serve  with  Spanish  Sauce  (see  p.  154). 

Spicod  Salmon 

Remove  fish  from  one  can  choice  selected  salmon. 
Rinse  thoroughly  with  hot  water  and  remove  skin  and 
bones.   Put  one  cup  vinegar  in  saucepan  and  add  one 
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teaspoon  whole  cloves,  one-half  teaspoon  allspice  ber- 
ries, eight  peppercorns,  and  one-fourth  teaspoon  salt. 
Bring  to  the  boiling  point,  pour  over  fish,  cover  and 
let  stand  two  hours.    Drain  and  separate  into  flakes. 

Court  Bouillon 

H  cup*  each,  carrot,  onion  and  2  cloves 

c^ery,  cut  in  small  pieces  H  bay  leaf 

2  sprigs  parsley  1  tablespoon  salt 

n2  tablespoons  butter  2  tablespoons  vinegar 

6  peppercorns  2  quarts  water 

Cook  carrot,  onion,  celery,  and  parsley  with  butter 
three  minutes,  add  remaining  ingredients  and  bring  to 
boiling  point.  To  be  used  for  stock  in  which  to  boil  fish. 
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IroquoiB  Steak 

Season  one  and  one-fourth  pounds  Hamburg 
steak  with  salt  and  pepper  and  form  into  one  large 
elliptical-shaped  cake.  Put  in  a  slightly  greased 
hot  iron  frying  pan,  sear  on  one  side,  turn  and 
sear  on  other  side.  Remove  to  copper  platter 
and  bake  in  a  hot  oven.  Spread  with  softened  butter, 
sprinkle  with  salt  and  pepper  and  garnish  with  fried 
strips  of  green  pepper.  Arrange  glazed  silver-skinned 
onions  at  each  end  of  platter.  Fry  the  strips  of  pepper 
in  deep  fat;  then  strip  off  the  outside  skin  that  blis- 
ters during  the  process. 

Steven  Steak 

Cut  flank  end  from  a  sirloin  or  Porterhouse  steak, 
wipe  and  remove  superfluous  fat.  Force  through  a 
meat  chopper  or  finely  chop  and  add  two  tablespoons 
cracker  crumbs,  one-half  teaspoon  salt,  one-eighth 
teaspoon  paprika  and  one-half  egg,  slightly  beaten. 
Shape  into  a  cake,  using  as  little  preserve  as  possible 
and  saut6  in  a  hot  iron  fiying  pan.  Remove  to 
platter,  pour  around  one  cup  White  Sauce  I  (see  The 
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Boston  Cooking-School  Cook  Book,  p.  266),  to  which 
is  added  one-fourth  teaspoon  beef  extract.  Garnish 
with  parsley. 

Smothered  Bound  Steak 

Try  out,  in  a  hot  iron  frying  pan,  three  slices  fat 
salt  pork  three  by  four  inches  and  add  one  onion, 
peeled  and  cut  in  thin  slices.  Cook,  stirring  con- 
stantly, until  onion  is  brown.  Wipe  a  two  pound 
slice  of  round  steak,  put  in  frying  pan  and  pour  over 
one  and  one-half  cups  cold  water  and  add  one-fourth 
teaspoon  salt.  Bring  quickly  to  the  boiling  point, 
cover  closely,  remove  to  back  of  range  and  let  simmer 
until  meat  is  tender.  Remove  steak  to  hot  platter 
and  strain  stock  of  which  there  should  be  one  cup. 
Melt  one  tablespoon  butter,  add  two  tablespoons 
flour  and  stir  until  well  blended;  then  pour  on  gradu- 
ally, while  stirring  constantly  hot  stock.  Bring  to 
the  boiling  point,  season  with  salt  and  pepper  and 
pour  over  steak. 

Planked  Bump  Steak 

Yfipe  a  rump  steak,  cut  two  inches  thick,  and  pan- 
broil  for  ten  minutes.  Pipe  a  border  of  mashed 
potatoes  (using  a  pastry  bag  and  rose  tube)  around 
edge  of  slightly  buttered  plank;  put  steak  in  centre 
and  place  in  oven  to  brown  potatoes  and  finish  cook- 
ing meat.  Garnish  with  Glac6d  Onions  (The  Boston 
Cooking-School  Cook  Book,  see  p.  296),  Julienne 
Potatoes,  buttered  carrot  slices,  Littleton  Stuffed 
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Peppers  (see  p.  174)  and  saut6d  mushroom  caps. 
Place  plank  on  platter  and  surround  with  parsley. 

Planked  Sirloin  Steak 

Wipe  a  sirloin  steak,  cut  two  inches  thick,  remove 
flank  end,  and  pan-broil  ten  minutes.  Pipe  a  border 
of  mashed  potatoes  around  edge  of  slightly  buttered 
plank  and  make  eight  nests  of  mashed  potatoes. 
Place  steak  on  plank  and  put  in  oven  to  brown 
potatoes  and  finish  cooking  steak.  Fill  potato 
nests  with  canned  peas,  reheated  and  seasoned, 
and  arrange  around  at  equal  distances  piles  of  but- 
tered carrot  cubes  and  stuffed  tomatoes.  Fit  plank 
into  nickel  frame  and  send  to  table. 

Toumadoea  of  Beef 

Wipe  a  fillet  of  beef,  cut  in  three-fourth-inch 
slices  and  trim  in  circular  shapes.  Saut6  in  butter 
in  a  hot  iron  frying  pan  six  minutes.  Arrange  on 
serving  dish,  place  a  Hominy  and  Horseradish 
Croquette  on  each  and  on  each  croquette  place  a 
section  of  banana,  sauted  in  butter.  To  fat  remain- 
ing in  frying  pan  add  two  tablespoons  boiUng  water, 
one-half  teaspoon  beef  extract  and  one  tablespoon 
butter.    Pour  around  beef. 

Beef  Tenderloins  k  la  Wright 

Cut  six  three-quarter-inch  slices  from  a  tenderloin 
of  beef,  trim  and  shape  into  rounds  and  broil  four 
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minutes.  Wipe  and  chop  ten  mushrooms^  add  three 
tablespoons  butter  and  cook  five  minutes;  then  add 
two  tablespoons  flour,  one-half  cup  cream,  two  table- 
spoons Sherry  wine,  one  and  one-half  teaspoons 
salt,  one-eighth  teaspoon,  each,  nutmeg  and  cayenne 
and  cook  five  minutes.  Put  mixture  in  eight  puff 
paste  cases,  cover  with  broiled  tenderloin  and  gar- 
nish top  of  each  with  a  sauted  mushroom  cap. 
Serve  with  Sauce  B^amaise  (The  Boston  Cooking- 
School  Cook  Book,  see  p.  275). 

Larded  Fillet  of  Beef,  BCadeira  Sauce 

Wipe  a  fillet  of  beef,  remove  fat,  veins  and 
tendonous  portions,  skewer  in  shape  and  lard  upper 
side  with  grain  of  meat.  Place  on  rack  in  pan, 
sprinkle  with  salt  and  pepper,  dredge  with  flour 
and  put  in  bottom  of  pan  small  pieces  of  pork. 
Bake  in  a  hot  oven  twenty-five  minutes,  basting 
three  times.  Take  out  skewer,  remove  meat  to 
hot  platter,  pour  around  Madeira  sauce  and  garnish 
with  parsley.  For  the  sauce  brown  four  table- 
spoons butter,  add  five  tablespoons  flour  and  stir 
until  well  browned.  Then  pour  on  gradually, 
while  stirring  constantly,  one  and  one-fourth 
cups  brown  stock.  Bring  to  the  boiling  point 
and  add  two  canned  pimientos  (drained  and  cut 
in  thin  strips),  one-half  teaspoon  salt  and  a  few 
grains  pepper.  Again  bring  to  the  boiling  point 
and  add  one  and  one-half  tablespoons  Madeira 
wine. 
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Wipe,  remove  fat,  veins  and  tendinous  portions 
from  a  fillet  of  beef.  Put  one-fourth  cup  butter  in 
hot  frying  pan  and  add  two  tablespoons  finely 
chopped  parsley  and  two  slices  lemon.  When  butter 
is  melted,  add  fillet  and  turn  frequently  until  entire 
surface  is  seared  and  well  browned.  Cook,  turning 
occasionally,  twenty  minutes;  then  pour  over  one- 
fourth  cup  Sherry  wine,  cover  and  let  stand  eight 
minutes.  Place  on  hot  platter,  remove  lemon 
and  pour  liquid  in  pan  over  meat.  Garnish  with 
parsley. 

Bungariaii  Ctoulaseh 

Wipe  two  pounds  beef  cut  from  lower  part  of 
round  with  a  piece  of  cheese-cloth,  wrung  out  of 
cold  water,  and  cut  in  one  and  one-half  inch  cubes. 
Put  in  saucepan,  add  one  quart  boiling  water, 
to  which  has  been  added  two  cloves  of  garlic  and 
let  boil  five  minutes.  Cover  and  let  sinmier  until 
meat  is  tender. 

Pare  potatoes  and  cut  in  three-quarter^inch  slices, 
then  cut  slices  in  cubes;  there  should  be  one  and  one- 
half  cups.  Cover  with  boiling  salted  water  and  let 
boil  five  minutes;  drain  and  add  to  meat  fifteen 
minutes  before  serving-time  to  finish  the  cooking. 
Peel  twenty-four  tiny  onions  and  cook  in  boiling 
salted  water  to  cover;  drain  and  add  to  goulasch. 
Cream  three  tablespoons  butter,  add  three  table- 
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spoons  flour  and  work  until  smooth;  then  add  by 
small  pieces  to  stock  in  stewpan  (of  which  there 
should  be  two  cups)^  stirring  constantly.  Season  with 
salt  and  pepper  and  turn  on  a  hot  platter. 

Pot  Boast 

Wipe  one  and  one-half  pounds  lean  beef,  cut  from 
f  orequarter,  with  a  piece  of  cheese-cloth,  wrung  out 
of  cold  water,  and  cut  in  one  and  one-half  inch 
pieces.  Put  in  an  earthen  dish  (a  bean-pot  will 
answer  the  purpose)  or  casserole  dish,  and  add  one 
onion,  peeled  and  sliced,  eight  slices  of  carrot  cut  one- 
fourth  inch  thick,  two  sprigs  parsley,  one  and  one- 
half  teaspoons  salt,  and  a  half  teaspoon  peppercorns. 
Add  meat  and  two  cups,  each,  hot  water  and  canned 
tomatoes.  Cover  and  bake  in  a  slow  oven  three 
and  one-half  hours.  Half  an  hour  before  serving 
time  thicken  with  three  tablespoons  butter,  worked 
until  creamy  and  mixed  with  three  tablespoons  flour, 
and  add  one  cup  canned  peas,  which  have  been  thor- 
oughly rinsed  with  cold  water  and  allowed  to  become 
reoxygenated.  Remove  onion,  carrot,  parsley  and 
peppercorns  and  turn  on  a  hot  serving  dish. 

Pot  Boast,  American  Style 

Buy  four  pounds  beef,  cut  from  top  of  shin  or 
from  a  rib  roll.  Wipe  with  a  piece  of  cheese-cloth, 
wrung  out  of  cold  water,  rub  over  with  salt  and 
sprinkle  with  pepper.    Roll  in  flour  and  sear  the  en- 
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tire  surface  in  hot  fat  salt  pork.  Place  in  a  casserole 
dish  or  porcelain-lined  kettle.  Add  one-half  cup 
hot  water,  cover  and  cook  four  hours,  adding  more 
water  as  needed,  and  turning  three  times  during  the 
cooking.  If  done  in  a  casserole  dish,  bake  in  the 
oven ;  if  in  either  of  the  other  vessels  mentioned,  cook 
on  top  of  range. 

Wash  and  scrape  two  carrots,  cut  in  one-eighth- 
inch  slices,  cook  in  boiling  salted  water  until  soft; 
drain  and  season  with  butter,  salt  and  pepper. 
Wash,  pare  and  soak  eight  small  potatoes  of  uniform 
size  and  cut  in  eighths,  lengthwise.  Cook  in  boiling 
salted  water  to  cover;  drain,  sprinkle  with  salt  and 
pour  over  one-fourth  cup  clarified  butter.  Remove 
meat  to  a  hot  serving  dish,  surround  with  carrot  and 
potatoes  and  garnish  with  parsley.  If  cauliflower 
is  at  hand,  it  makes  a  most  agreeable  addition  to  this 
dish. 

Cannelon  of  Beef 

Wipe  one  and  one-half  pounds  lean  beef,  cut  from 
round,  and  finely  chop.  Add  one-third  cup  finely 
chopped  fat  salt  pork  and  season  with  salt  and 
pepper.  Shape  in  a  roll,  wrap  in  buttered  paper, 
place  on  rack  in  dripping  pan  and  bake  in  a  hot  oven 
thirty-five  minutes,  basting  every  five  minutes  with 
butter,  melted  in  boiling  water,  using  three  table- 
-spoons butter  and  three-fourths  cup  water.  Re- 
move from  paper  to  serving  dish.  Pour  around 
tomato  sauce  and  garnish  with  parsley. 
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Bwedlih  Meat  Balls 

\'^pe  one  pound  beef,  cut  from  lower  part  of  round, 
with  a  piece  of  cheese-cloth  wrung  out  of  cold  water. 
Force  throu^  a  meat-chopper  or  chop  finely; 
there  should  be  two  cups.  Add  one-half  cup  stale 
bread  crumbs  and  one  egg,  slightly  beaten;  then 
season  with  two-thirds  teaspoon  salt,  one-eighth 
teaspoon  pepper  and  a  few  grains  nutmeg.  Make 
into  balls,  using  as  little  pressure  as  possible,  one  and 
one-half  inches  in  diameter;  cover  and  let  stand  one 
hour.  Try  out  three  slices  fat  salt  pork  three  inches 
square  and  brown  meat-balls  in  pork  fat.  Melt 
two  tablespoons  butter,  add  two  tablespoons  flour 
and  stir  until  well  blended;  then  pour  on  gradu- 
ally, while  stirring  constantly,  one  and  three- 
fourths  cups  brown  stock.  Bring  to  the  boiling 
point  and  season  with  salt  and  pepper.  Add  balls 
to  sauce,  cover  and  let  sinmier  one  and  one-half 
hours.  Swedish  meat  balls  are  frequently  served 
with  dumplings. 

Canadian  Meat  Pla 

in  lbs.  top  of  round  steak  l^i  tablespoons  Woroester- 
3  lambs'  kidneys  shire  Sauce 

lyi  sliced  onions  2  tablespoons  flour 

2J^  tablespoons  butter  ^  teaspoon  salt 

Hi  cups  boiling  water  yi  teaspoon  pepper 

Wipe  steak,  remove  fat  and  cut  lean  meat  in 
three-fourths-inch  cubes.  Soak,  pare,  trim  and 
cut  kidneys  in  one-fourth-inch  cubes.    Try  out 
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fat,  removed  from  steak;  add  onion  and  stir  con- 
stantly until  well  browned.  Add  one  tablespoon 
butter,  beef  and  kidneys  and  stir  constantly  until 
entire  surface  of  meat  is  well  seared  and  browned ; 
then  remove  to  stewpan.  To  fat  remaining  in 
pan,  add  boiling  water  and  strain;  then  add 
Worcestershire  Sauce,  salt  and  pepper.  Pour  over 
meat,  cover  tightly  and  let  cook  on  back  of  range, 
or  over  gas  flame  (over  which  is  placed  an  asbestos 
cover),  until  meat  is  tender.  Strain  off  liquid 
remaining  in  pan  and  thicken  with  remaining  but- 
ter and  flour  mixed  together.  When  meat  is  cold, 
turn  into  an  elliptical-shaped  granite-ware  baking 
dish  (having  a  half-inch  rim)  in  the  centre  of  which 
is  placed  an  earthen  cup,  and  pour  over  one-half 
the  sauce,  reserving  the  remainder  to  pass  sepa- 
rately, when  the  pie  is  served.  Place  on  rim  of 
pan  a  three-fourths-inch  strip  of  paste,  brush  over 
with  cold  water  and  put  on  a  cover  from  the  cen- 
tre of  which  a  circular  piece  has  been  cut.  Gar- 
nish, as  shown  in  illustration,  with  a  braid  of 
paste  and  four  diamond-shaped  pieces.  Around 
edge  make  a  row  of  parallel  creases,  one-half  inch 
apart,  using  the  back  of  a  knife.  Between  each 
two  creases  snip  paste  three  times,  using  sdssors. 
Bake  in  a  hot  oven. 

Oassarole  of  Beef 

Cut  cold  roast  beef  and  cold  broiled  steak,  alone 
or  in  combination,  in  one-inch  cubes;  there  should 
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be  one  quart.  Put  in  a  casserole  dish  and  add  two 
cups  brown  sauce  or  beef  gravy,  one-half  cup  celery 
cut  in  small  pieces,  one-half  cup  carrot  cut  in  small 
cubes,  one  onion  thinly  sliced,  one  cup  canned 
tomatoes,  one  teaspoon  Worcestershire  Sauce,  one- 
half  teaspoon  salt  and  one-eighth  teaspoon  pepper. 
Cover  and  bake  one  hour;  then  add  one  cup 
peas,  beans  or  mushrooms,  canned  or  fresh,  one 
cup  potato  balls  or  cubes,  which  have  been  cooked 
in  boiling  salted  water  ten  minutes,  and  two  table- 
spoons Sherry  wine.  Again  cover  and  cook  thirty 
minutes,  or  until  potatoes  are  soft.  Serve  from 
casserole. 

Cold  Boaft  Beef  h  la  Shapleigh 

Cut  cold  roast  beef  in  thin  slices  and  arrange 
slices  overlapping  one  another,  lengthwise  of  platter. 
Mix  six  tablespoons  olive  oil,  two  tablespoons  Tar- 
ragon vinegar,  one  teaspoon  salt,  one-fourth  teaspoon 
pepper,  one-half  teaspoon,  each,  paprika  and  dry 
mustard,  and  one  tablespoon,  each,  finely  chopped 
shallot,  parsley  and  red  pepper.  Pour  dressing  over 
meat  and  garnish  with  crisp  lettuce  leaves,  stoned 
olives  and  curled  celery. 

Baked  Larded  LiTer,  Claret  Sauce 

Skewer,  tie  in  shape  and  lard  upper  surface  of 
calf's  liver.  Place  in  pan  and  spread  with  the  follow- 
ing mixture:  Cream  three  tablespoons  butter  and 
add  one  and  one-fourth  teaspoons  salt  and  one-half 
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teaspoon,  each,  ground  dove  and  pepper.  Pour 
around  liver  one-half  cup  boiling  water  and  cook  in  a 
moderate  oven  one  hour,  basting  every  ten  minutes. 
Remove  to  hot  serving  dish,  skim  off  fat  from  liquor 
remaining  in  pan,  add  one  cup  claret  wine  and  strain 
sauce  around  liver. 

Fricandeau  of  Liver 

^  cup  chopped,  cold,  cooked       2  tablespoons  flour 

liver  H  cup  cream 

3  tablespoons  butter  }4  teaspoon  salt 

1  tablespoon  onion,  finely  ^  teaspoon  paprika 

chopped  2  tablespoons  Sherry  wine 

Six  slices  buttered  toast 

Cook  butter  with  onion  three  minutes,  stirring 
constantly.  Add  flour  and  stir  until  well  blended; 
then  pour  on  cream,  gradually,  while  stirring  con- 
stantly. Bring  to  the  boiling  point  and  add  salt, 
paprika  and  liver.  When  thoroughly  heated  add 
Sheny  wine,  and  pour  over  toast  (from  which  crusts 
have  been  removed).  Garnish  with  toast  points 
and  parsley. 

CalTs  LiTer  h  la  Madame  Beque 

Wipe  liver  and  cut  in  one-inch  cubes.  Sprinkle 
with  salt  and  pepper  and  cover  with  thin  slices  onion 
and  three  sprigs  parsley.  Let  stand  two  hours, 
fry  in  deep  fat  one  minute  and  drain  on  brown  paper. 
Remove  to  hot  serving  dish  and  garnish  with  slices 
of  lemon  and  sprigs  of  parsley. 
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Calf's  Brains  h  U  Tork 

Wash  brains  and  cook  thirty  nunutes  in  boiling, 
salted,  acidulated  water,  to  which  has  been  added  one 
slice,  each,  onion  and  carrot,  sprig  of  parsley,  bit  of 
bay  leaf  and  stalk  of  celery,  broken  in  pieces. 
Remove  from  stock,  drain  and  place  under  a  weight; 
yirhen  cold  cut  in  small  cubes,  pour  over  one-half 
cup  Sherry  wine,  cover  and  let  stand  one  hour. 
Brush  and  peel  one-fourth  pound  mushroom  caps, 
cut  in  slices,  and  saut6  in  butter.  Melt  three  table- 
spoons butter,  add  three  tablespoons  flour  and  stir 
until  well  blended.  Then  pour  on  gradually,  while 
stirring  constantly,  one  cup  thin  cream  and  one- 
half  cup  heavy  cream.  Bring  to  the  boiling  point, 
add  brains  and  mushroom  caps  and  season  with  one 
teaspoon  salt,  one-fourth  teaspoon  paprika  and  a 
few  grains  cayenne. 

Comed  Beef  Tomato  Toast  h  la.Bradlej 

3H  tablespoons  butter  }i  cup  milk 

3  tablespoons  flour  }4  teaspoon  salt 

^H  cups  stewed  and  strained   8  slioes  dry  toast 

tomatoes  H  cup  chopped  remnants 

H  teaspoon  soda  cooked  comed  beef 

2  tablespoons  grated  cheese 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
tomatoes,  to  which  soda  has  been  added.  Bring  to 
the  boiling  point  and  add  milk  and  salt  and  again 
bring  to  the  boiling  point.    Dip  toast  (from  which 
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crusts  have  been  removed)  separately  in  sauce,  and 
when  soft  remove  to  serving  dish.  To  remaining 
sauce  add  chopped  corned  beef  and  pour  over  all. 
Sprinkle  with  cheese  and  garnish  with  toast  pomts 
and  parsley. 


CHAPTER  X 

LAMB  AND  HUTTON 

Lamb  Ghopf,  Bef orme 

Wipe  six  French  chops  and  sprinkle  with  one-half 
teaspoon  salt  and  one-fourth  teaspoon  pepper. 
Roll  in  fiour^  egg  (slightly  beaten  and  diluted  with 
one  and  one-half  tablespoons  water)  and  five  table- 
spoons finely  chopped  raw  ham.  Saut6  in  a  hot 
iron  frying  pan,  arrange  on  a  hot  platter  and  pour 
around  the  following  sauce:  Cut  in  thin  strips  two 
gherkins,  one  small  trufiSie,  six  mushroom  caps, 
and  white  one  hard-boiled  egg.  Add  one  tablespoon 
Sherry  and  three-fourths  cup  brown  stock.  Bring 
to  the  boiling  point  and  let  simmer  five  minutes. 
Season  to  taste  with  salt. 

Spanish  Lamb  Chops,  Truffle  Sauce 

Wipe  six  French  chops,  cut  one  and  one-half 
inches  thick,  split  meat  in  halves,  cutting  to  bone,  and 
stuff  with  the  following  mixture :  Mix-sj;  tablespoons 
soft  bread  crumbs,  4hree  tablespoons  chopped  ^kJt- 
mushroom  caps,  two  tablespoons  melted  butter 
and  salt  and  cayenne  to  taste.  Dip  chops  in  crumbs, 
egg  and  cnunbs,  and  fry  in  deep  fat.  Serve  with 
Truffle  Sauce  (see  p.  154} . 
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KeniAls  of  Lamb,  Currant  Mint  Bauoa 

Wipe  eight  lamb  chops,  remove  eye  of  meat  and 
saut£  in  a  hot  iron  frying  pan  or  blazer  from  six 
to  eight  minutes,  sprinkling  with  salt  the  last  two 
minutes  of  the  cooking.  Remove  to  hot  dish  and 
serve  with  Currant  Mint  Sauce  (The  Boston  Cook- 
ing-School Cook  Book,  see  p.  219). 

ToumadoM  of  Lamb 

Order  six  kidney  lamb  chops  cut  two  inches 
thick.  Remove  fat  and  bone  and  skewer  lean  meat 
into  six  circular  pieces.  Coil  around  each  a  thinly 
cut  strip  of  bacon,  having  bacon  overlap  one  inch, 
and  fasten  with  wooden  skewers.  Sprinkle  with 
salt  and  pepper;  place  in  a  greased  broiler,  and  broil 
over  a  clear  fire  or  bake  in  a  hot  oven;  the  time  re- 
quired being  about  fifteen  minutes.  Remove  to 
hot  platter  and  garnish  with  Savory  Potatoes  (see 
p.  182^  and  parsley.  Mint  jelly  should  accompany 
this  dish. 

SautM  FUletf  of  Lamb 

Order  two  pounds  lamb  cut  from  fore  quarter. 
Remove  bones  and  cut  meat  in  strips  one  inch  in 
thickness;  then  flatten  with  a  cleaver  to  three- 
fourths  inch  in  thickness.  Arrange  on  a  platter 
and  pour  over  a  marinade,  made  by  mixing  three 
tablespoons  olive  oil,  three  tablespoons  vinegar, 
two-thirds    teaspoon    salt,    one-half    onion    finely 
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chopped,  and  one  tablespoon  parsley  finely  chopped. 
Cover  and  let  stand  over  night  or  for  several  hours. 
Remove  pieces  of  vegetables  from  fillets  and  saut6 
in  a  hot  frying  pan,  using  as  little  butter  as  possible. 

Lamb  Chops  h  la  Rector 

Force  a  border  of  Duchess  Potato  mixture  around 
edge  of  plank,  using  a  pastry  bag  and  tube.  In 
centre  place  two  thin  pieces  of  broiled  ham  and  oa 
ham  place  two  thick  broiled  chops,  the  bone  ends  of 
which  are  garnished  with  paper  frills.  At  ends  of 
plank  place  canned  artichoke  bottoms,  drained, 
heated  and  seasoned  with  melted  butter,  salt  and 
pepper.  Fill  artichoke  bottoms  with  Rector  Potatoes 
(see  p.  187).  Place  saut&l  mushroom  caps  between 
chops.    Garnish  with  sprigs  of  parsley. 

Mutton  Duek 

Remove  the  bones  from  a  fore  quarter  of  lamb, 
excepting  the  leg  bone,  from  the  inside  end  of  which 
a  piece  should  be  sawed,  so  as  to  make  a  shape  more 
like  a  duck.  From  outside  end  saw  ofiF  pieces, 
that  bone  may  be  left  to  better  represent  bill. 
Scrape  removed  blade  bone,  trim,  point  end  and  in- 
sert to  represent  tail,  StufiF,  sew,  skewer,  cover  parts 
representing  head  and  tail  with  buttered  paper  and 
tie  into  shape.  Place  on  rack  in  dripping  pan, 
sprinkle  with  salt  and  pepper,  dredge  meat  and 
bottom  of  pan  with  fiour,  and  arrange  three  gashed 
thin  slices  of  fat  salt  pork  on  meat  and  one  slice  cut 
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in  pieces  in  bottom  of  pan.  Roast  in  a  hot  oven  two 
hours,  basting  every  fifteen  minutes,  with  one*third 
cup  butter  melted  in  two-thirds  cup  boiling  water, 
and  after  that  is  gone,  with  fat  in  pan.  Remove 
string,  paper  and  skewers,  place  on  serving  dish 
and  garnish  with  fried  potatoes  and  Baked  Egg 
Plant  in  Pimiento  Cases. 

Serve  with  a  brown  gravy  made  from  fat  in  pan. 

A  fore  quarter  of  lamb  may  be  ordered  dressed  for 
a  mutton  duck  at  any  first-class  city  market,  when 
it  will  be  necessary  to  remove  stitches  if  one  cares 
to  use  stuffing.    It  may  be  roasted  without  stuffing. 

Dovonflhire  Saddle  of  Mutton 

Wipe  a  saddle  of  mutton,  sprinkle  with  salt  and 
pepper,  place  on  rack  in  dripping  pan,  and  dredge 
meat  and  bottom  of  pan  with  flour.  Bake  in  a  hot 
oven  one  and  one-quarter  hours,  basting  every  ten 
minutes  with  fat  in  pan.  Serve  with  Devonshire 
Sauce  (see  p.  159). 

'  Lamb  B^ohauff 6 

H  tumbler  currant  jelly  Cayenne 

1  cup  heavy  cream  H  teaspoon  arrowroot 

2  tablespoons  Sherry  wine  1  tablespoon  milk 
Salt  Cold  roast  lamb,  thinly 

sliced 

Melt  jelly  in  chafing  dish  and  add  cream  and  wine. 
Season  with  salt  and  cayenne.  Dilute  arrowroot 
with  milk  and  add  to  mixture  and  when  thickened 
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add  lamb.    Serve  as  soon  as  meat  has  thoroughly 
heated. 

Lamb  ik  la  Breck 

Finely  chop  cold  roast  lamb;  there  should  be  one 
cup.  Season  with  one-half  teaspoon  salt,  one-eighth 
teaspoon  pepper,  one-eighth  teaspoon  celery  salt 
and  a  few  drops  onion  juice.  Put  one  cup  boiled 
macaroni  in  a  buttered  baking  dish,  cover  with 
lamb  and  pour  over  one  and  one-half  cups  milk,  to 
which  have  been  added  four  eggs,  slightly  beaten. 
Bake  in  a  moderate  oven  until  firm. 

Cold  Roast  Lamb,  Family  Stylo 

Cut  cold  roast  lamb  in  slices  and  arrange,  over- 
lapping one  another,  around  chop  plate.  In  centre 
place  individual  moulds  of  seasoned,  hot,  chopped 
boiled  spinach,  seasoned  with  butter,  salt  and  pepper. 
Make  a  depression  in  each  mould  and  in  cavity 
thus  made  drop  a  poached  egg.  Garnish  with 
watercress* 


CHAPTER  XI 

VSAL  AND   8WBTBR1AD8 
Bavtrian  Veal  Chops 

WIPE  six  loin  chops  and  put  in  a  stewpan  with 
one-half  sliced  onion,  eight  slices  carrot, 
two  stalks  celery,  one-half  teaspoon  peppercorns, 
four  cloves  and  two  tablespoons  butter.  Cover  with 
boiling  water  and  let  sinuner  until  chops  are  tender. 
Drain,  season  with  salt  and  pepper,  dip  in  flour, 
egg  and  crumbs,  fry  in  deep  fat  and  drain  on  brown 
paper.  Arrange  on  hot  serving  dish  and  surround 
with  two  cups  boiled  macaroni,  broken  into  two- 
inch  pieces  and  mixed  with  the  following  sauce: 
Peel  and  slice  onions;  there  should  be  two  cups. 
Cover  with  boiling  water,  cook  five  minutes,  drain, 
again  cover  with  boiling  water  and  cook  until  soft; 
again  drain  and  rub  through  a  sieve.  Melt  two 
tablespoons  butter,  add  two  tablespoons  flour  and 
stir  until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  one  cup  chicken  stock.  Bring 
to  the  boiling  point  and  add  onion  pur£e  and  one- 
half  cup  cream  or  milk.  Season  with  one-half  tea- 
spoon salt  and  a  few  grains  pepper. 
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three-fourths  cup  milk,  until  reduced  to  a  thick  paste. 
Add  three  tablespoons  butter,  one  egg  and  one  egg 
yolk,  slightly  beaten,  one  tablespoon  tomato  catsup, 
one-eighth  teaspoon  grated  nutmeg,  and  salt,  pepper 
and  cayenne  to  taste.  Combine  mixtures,  shape  in  a 
loaf,  roll  in  crumbs,  egg  and  crumbs.  Arrange  four 
slices  of  fat  salt  pork  lengthwise  of  centre  of  dripping 
pan.  Place  on  pork  the  long  rib  bones  (which  have 
been  removed),  on  bones,  the  meat  roll,  and  over  roll 
the  piece  of  lean  meat.  Sprinkle  with  salt  and  pepper, 
dredge  meat  and  bottom  of  pan  with  flour  and  over 
meat  arrange  pieces  of  fat  salt  pork.  Bake  in  a 
slow  oven  two  hours.  As  soon  as  flour  in  pan  is  brown, 
baste  with  fat  in  pan  and  continue  the  basting 
every  ten  minutes,  using  two  cups  stock,  which 
has  been  made  from  bones  and  trimmings.  During 
the  last  half-hour  of  the  cooking  pour  over  one-half 
cup  sour  cream.  Remove  to  platter  and  garnish 
with  Deerfoot  Potatoes  (see  p.  187)  and  parsley. 
Serve  with  a  brown  gravy  made  from  fat  in  pan. 

Sweetbreads  k  la  Boot 

Parboil  three  pair  sweetbreads,  drain,  then  cool 
and  insert  strips  of  truffles,  using  a  larding  needle. 
Put  in  a  pan  six  slices  carrot,  one-half  small  onion, 
sliced,  one  stalk  celery,  cut  in  pieces,  one  sprig  par- 
sley, a  bit  of  bay  leaf  and  a  two-inch  cube  fat  salt 
pork,  cut  in  pieces.  Place  sweetbreads  over  vege- 
tables, add  one-half  teaspoon  salt  and  one-fourth 
teaspoon  pepper;  cook  on  range  ten  minutes.    Pour 
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over  one  cup  white  stock,  one-fourth  cup  white 
wine  and  two  tablespoons  port  wine.  Cover  and 
bake  thirty  minutes. 

Arrange  around  platter  a  piu*6e  of  French  chest- 
nuts, forced  through  a  pastry  bag  and  tube.  Place 
sweetbreads  in  centre.  Strain  sauce,  remove  fat 
and  add  one-third  cup  finely  chopped  mushroom 
caps,  cooked  in  one-half  tablespoon  butter,  two 
minutes.  Pour  sauce  over  sweetbreads  and  garnish 
with  sprigs  of  watercress. 

South  Park  Swtotbraadt 

Parboil  two  sweetbreads  in  milk,  cool  and  cut 
in  one-half-inch  cubes.  Work  one-fourth  cup  butter 
until  creamy  and  add  the  yolks  of  four  hard-boiled 
eggs,  forced  through  a  potato  ricer,  and  one  table- 
spoon brandy.  Melt  two  tablespoons  butter,  add 
two  tablespoons  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
one-half  cup  cream.  Bring  to  the  boiling  point  and 
add  egg  paste,  one-fourth  cup  Sherry  wine,  three- 
fourths  teaspoon  salt,  one^ighth  teaspoon  pepper,  a 
few  gratings  nutmeg,  whites  of  four  hard-boiled  eggs, 
finely  chopped,  and  sweetbreads.  Serve  in  timbale 
cases,  patty  shells  or  puff  paste  vol-au-vents. 

Sweetbreads  Monroe 

Parboil  a  sweetbread  and  cut  in  six  pieces.  Put 
in  a  saucepan  and  add  one  small  sliced  onion,  one 
etalk  celery,  cut  in  slices  crosswise,  four  slices  fat 
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salt  pork^  cut  in  cubes,  one  tablespoon  butter,  one 
teaspoon  salt  and  one-eighth  teaspoon  pepper. 
Cook  six  minutes,  stirring  almost  constantly; 
then  add  three-fourths  cup  chicken  stock  and  one- 
fourth  cup  white  wine.  Cover  and  let  siiomer  thirty- 
five  minutes.  Remove  sweetbreads  and  strain  stock. 
Melt  one  tablespoon  butter,  add  one  tablespoon  flour 
and  stir  until  well  blended;  then  pour  on  gradually, 
while  stirring  constantly,  stock.  Add  one  can 
French  peas  (drained  and  rinsed)  and  let  simmer 
ten  minutes.  Divide  peas  in  six  small  casseroles, 
place  a  piece  of  sweetbread  on  each,  cover  with 
B6amaise  Sauce  (The  Boston  Cooking-School  Cook 
Book,  see  p.  275)  and  garnish  with  a  piece  of 
truffle. 

Waldorf  Sweetbreads 

Soak  two  pair  sweetbreads  in  cold  water  to  cover 
one  hour  and  cook  in  equal  parts  of  white  wine  and 
boiling  water  (to  which  has  been  added  one-half 
tablespoon  salt)  ten  minutes.  Drain,  trim,  place 
under  a  weight  and  let  stand  one-half  hour.  Put 
in  a  saucepan,  cover  with  thin  strips  of  fat  salt  pork, 
two  slices  each  of  onion  and  carrot,  sprig  of  parsley 
and  one  and  one-half  cups  chicken  stock.  Bring  to 
the  boiling  point  .and  let  simmer  one-half  hour. 
Drain,  cut  in  pieces  and  arrange  on  canned  artichoke 
bottoms  (re-heated  and  seasoned  with  butter,  salt 
and  pepper)  around  a  moimd  of  cooked  hominy 
sprinkled  with  finely  chopped  parsley. 
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Pour  around  Waldorf  Sauce  (see  p.  155)  and 
garnish  with  cutlet-shaped  pieces  of  saut&i  bread 
(the  top  being  sprinkled  over  with  white  of  eggs, 
then  dipped  in  finely  chopped  parsley),  watercress 
and  parsley. 

Mode  Sweetbreads 

Finely  chop  one  pound  lean  veal,  add  two  ounces 
finely  chopped  fat  salt  pork,  and  work,  using  the 
hands,  until  well  blended;  then  add  two-thirds  cup 
soft  bread  crumbs,  two  eggs,  slightly  beaten,  one-third 
cup  flour,  one-half  cup  rich  milk,  one-half  teaspoon 
salt  and  one-eighth  teaspoon  pepper.  Form  into 
eight  elliptical-shaped  pieces,  put  in  dish,  dot  over 
with  butter,  using  one  and  one-half  tablespoons, 
and  pour  around  three-fourths  cup  chicken  stock. 
Cover  and  bake  one  hour,  basting  every  ten  minutes 
of  the  cooking.  Remove  to  hot  serving  dish  and  pour 
around  white,  brown  or  tomato  sauce. 


CHAPTER  XII 

PORK 

Kernels  of  Pork 

T^7IPE  a  spare  rib  of  pork  and  remove  lean  meat 
'^  ^  in  one  piece.  Cut  in  three-fomth-inch  slices 
crosswise,  sprinkle  with  salt  and  saut6  in  a  hot 
iron  frying  pan,  rubbed  over  with  pork  fat.  Arrange 
down  the  centre  of  a  hot  platter  and  surround  with 
nests  made  of  Savory  Potatoes  filled  with  Creamed 
Silver  Skins.    Garnish  with  sprig  of  parsley. 

BoMt  Crown  of  Pork 

Select  parts  from  two  loins  containing  ribs, 
scrape  flesh  from  bone  between  ribs,  as  far  as  lean 
meat,  and  trim  off  backbone.  Shape  each  piece  in  a 
semicircle,  having  ribs  outside,  and  sew  pieces  to- 
gether to  form  a  crown.  Trim  ends  of  bones  evenly, 
care  being  taken  that  they  are  not  left  too  long. 
Sprinkle  with  salt,  dredge  with  flour  and  place  on 
rack  in  dripping  pan  (bones  down)  and  bake  in  a  hot 
oven  two  hours,  basting  every  fifteen  minutes  with 
fat  in  pan,  which  comes  from  trimmings  of  pork  fat 
placed  in  pan,  as  that  which  comes  from  crown  is 
insufficient. 

Remove  to  chop  plate,  surround  with  groups  of 
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Baked  Potato  Apples  (see  p.  185)  at  regular  inter- 
vals,  and  between  potato  apples,  halves  of  baked 
apples.  Garnish  ends  of  bones  with  paper  frills  and 
put  a  large  bunch  of  parsley  in  centre  of  crown. 

Fort  Tttncoln 

Cut  three  slices  fat  salt  pork  (three  inches  by  four 
inches)  in  small  cubes  and  try  out.  To  two  table* 
spoons  pork  fat  add  three  tablespoons  flour  and  stir 
until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  one  cup  nulk,  bring  to  the 
boiling  point  and  season  with  one-half  teaspoon  salt 
and  a  few  grains  pepper.  Add  one  and  one-half  cups 
cold  roast  pork,  cut  in  cubes,  and  when  thoroughly 
heated  add  pork  scraps.  Make  a  border  in  fort  shape 
of  mashed  potatoes,  fill  with  mixture  and  garnish 
with  fried  potato  balls  and  parsley. 

Utao  Roast  Pig 

Clean,  stuiF,  truss  and  skewer  a  suckling  pig. 
Make  four  parallel  gashes,  three  inches  long,  through 
skin  on  each  side  of  backbone.  Put  on  rack  in  driph 
ping  pan,  brush  entire  surface  with  melted  butter, 
sprinkle  with  salt,  pour  around  two  cups  boiling 
water  and  cover  with  buttered  paper.  Roast  in  a 
hot  oven  three  hotirs,  basting  every  fifteen  minutes 
with  liquor  in  pan.  Remove  paper  after  cooking 
two  and  one-half  hours  and  brush  over  with  heavy 
cream.    Remove  to  serving  dish,  put  small  red  apple 
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in  mouth,  cranbenies  in  eye  sockets  and  laurel 
wreath  around  neck.  Garnish  with  nest-shaped 
hominy  croquettes  filled  with  Apple  BaU  Sauce  (see 
p.  391),  sections  of  red  apples  and  watercress. 

StulBzig 

6  onions  3^  cup  soft  butter 

20  sage  leaves  1  egg 

3  cups  soft  stale  bread  crumbs  Salt  and  pepper 

Peel  onions,  add  boiling  water  to  cover  and  parboil 
ten  minutes.  Add  sage  leaves  and  cook  two  minutes 
longer;  then  drain  off  water.  Finely  chop  onions  and 
sage  and  add  to  bread  crumbs,  with  butter  and  egg 
slightly  beaten.    Season  with  salt  and  pepper. 

Tried  Salt  Pork,  Gountcy  Style 

Cut  fat  salt  pork  in  thin  slices,  and  slices  in  halves 
crosswise  (making  pieces  about  three  by  two  inches), 
and  gash  each  rind  edge  four  times.  Dip  in  a  mix- 
ture of  corn  meal  and  flour,  using  two  parts  com 
meal  to  one  part  flour;  put  in  a  hot  iron  frying 
pan  and  cook  until  crisp  and  well  browned,  turning 
frequently.  Remove  from  pan  and  str^  fat 
through  a  double  thickness  of  cheese-cloth  placed 
over  a  fine  strainer.  Put  one  and  one-half  table- 
spoons fat  in  saucepan,  add  two  and  one-half  table- 
spoons flour  and  stir  until  well  blended;  then  pour 
on  gradually,  while  stirring  constantly,  one  cup 
milk.    Bring  to  the  boiling  point  and  add  one- 
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fourth  teaspoon  salt,  a  few  grains  pepper  and  one 
tablespoon  butter,  bit  by  bit;  then  add  one  and 
one-half  cups  boiled  potato  cubes.  Pile  in  centre  of 
hot  serving  dish  and  surround  with  prepared  pork* 
Garnish  with  sprigs  of  parsley. 

Baoon  Cuili 

Cut  bacon  in  as  thin  slices  as  possible  and  remove 
rind.  Put  in  a  hot  iron  frying  pan  and  during  the 
cooking  shape  in  the  form  of  curls,  using  a  knife 
and  fork.  Drain  on  brown  paper  and  arrange  on 
serving  dish  around  a  mound  of  Com  Oysters  (see 
p.  167). 

Ham  k  la  Van  Voait 

Wash  and  soak  ham  over  night  in  cold  water  to 
cover.  Put  in  kettle,  cover  with  cold  water  and  add 
six  slices  carrot,  six  slices  onion,  two  stalks  celery, 
three  sprigs  parsley,  one  teaspoon  whole  cloves, 
one  teaspoon  allspice  berries  and  one-half  teaspoon 
peppercorns. 

Bring  to  the  boiling  point  and  let  simmer  until 
meat  is  tender.  Cool  in  water  in  which  it  has  been 
cooked,  take  from  water,  remove  skin  and  cover 
with  the  following  paste:  Mix  one  cup  soft  stale 
bread  crumbs,  one  cup  brown  sugar,  and  enough 
mustard  mixed  with  vinegar  to  hold  the  mixture 
together.  Pour  over  two  cups  cider  and  bake  in  a 
slow  oven  one  hour,  basting  every  ten  minutes. 
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RoMt  Ham,  Cider  Sauoe 

Soak  a  twelve-pound  ham  several  hours,  or  over 
night,  in  cold  water  to  cover.  Wash  thoroughly, 
scrape  and  trim  off  hard  skin  near  end  of  bone. 
Put  in  a  kettle  with  one-half  cup,  each,  sliced  onion 
and  carrot,  two  sprigs  parsley,  one-half  bay  leaf, 
four  cloves  and  five  peppercorns.  Cover  with  cold 
water,  bring  slowly  to  boiling  point  and  let  simmer 
until  tender,  the  time  required  being  about  four  hours. 
After  two  hours  of  the  cooking,  add  one  quart  cider. 
Allow  ham  to  cool  in  liquor.  Remove  from  liquor, 
take  off  skin,  sprinkle  with  sugar  and  fine  bread 
crumbs.  Put  dashes  of  paprika  over  ham,  about 
every  two  inches,  and  insert  a  clove  in  centre  of 
each  dash.  Bake  one  hour  in  a  slow  oven.  Serve 
hot  with  Cider  Sauce  (see  p.  160). 

VroetadHam 

Remove  outside  skin  from  a  cold  boiled  ham  and 
trim  off  most  of  the  fat,  leaving  as  smooth  a  surface 
as  possible.  Rub  over  with  cracker  dust  (made  from 
hard  crackers,  rolled  and  put  through  a  fine  sieve) 
and  spread  with  Ornamental  Frosting.  Decorate 
with  Ornamental  Frosting  (colored  pink  and  green) 
forced  through  a  pastry  bag  and  tube.  Remove  to 
platter,  garnish  bone  with  paper  frill  and  bone 
end  with  silver  skewer  stuck  with  a  large  truffle 
between  two  pimolas.  Arrange  around  ham  a  border 
of  small  lettuce  leaves  and  watercress. 
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SauMffM  h  U  Mattre  d'H6tdl 

Cut  apart  a  string  of  small  sausages  and  pierce 
each  several  times  with  a  fork.  Put  in  a  frying  pan, 
cover  with  boiling  water  and  cook  ten  minutes. 
Drain,  return  to  pan  and  fry  imtil  well  browned, 
turning  frequently.  Remove  to  hot  platter,  pour  over 
Mattre  d'Hdtel  Butter  (see  The  Boston  Cooking- 
School  Cook  Book,  p.  273)  and  garnish  with  water- 
cress. 

msM  Daniel'i  Meat  Loaf 

1  pound  fresh  pork  1  cup  milk 

1  pound  veal  1  tablespoon  salt 

2  pounds  beef  H  teaspoon  pepper 

1  cup  bread  crumbs  3  eggs,  slightly  beaten 

Chop  meat  finely,  mix  and  add  remaining  ingre- 
dients in  order  given.  Shape  into  a  loaf,  put  in  pan 
and  lay  across  top  six  thin  slices  fat  salt  pork. 
Roast  in  a  hot  oven  one  and  one-half  hours,  basting 
every  ten  minutes,  at  first  with  one-half  cup  hot  water 
and  after  that  has  gone,  with  fat  in  pan.  Remove 
to  platter,  pour  around  tomato  or  brown  sauce 
and  garnish  with  parsley.  Many  think  one  small 
onion,  peeled  and  finely  chopped,  an  agreeable  addi- 
tion to  this  dish. 

German  Loaf 

1  pound  ham  1  teaspoon  pepper 

1  pound  fresh  pork  2  teaspoons  curry  powder 

1  clove  garlic  IH  tablespoons  sage 

1  small  onion  White  1  egg 

1  tablespoon  salt  H  cup  cream 
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mushroom  caps,  broken  in  pieces.  Cook  ten  min- 
utes and  thicken  with  one  tablespoon  flour,  diluted 
with  two  tablespoons  water. 

ChlclDnn  Paprika 

Dress,  clean  and  cut  two  chickens  in  pieces  for 
serving;  then  sprinkle  with  salt  and  pepper.  Cook 
four  and  one-half  tablespoons  butter  with  one^half 
onion  finely  chopped,  fifteen  minutes,  stirring  al- 
most constantly  to  prevent  burning.  Add  chicken, 
sprinkle  with  four  and  one-half  tablespoons  flour, 
mixed  and  sifted  with  one  teaspoon  paprika,  and 
pour  over  one  and  one-half  cups  chicken  stock. 
Bring  to  the  boiling  point  and  let  sinmier  twenty 
minutes,  adding  more  chicken  stock  if  necessaiy. 
Remove  to  casserole  dish,  cover  and  cook  until 
chicken  is  tender. 

Delmonleo'i  Derillad  Chieken 

Wipe  a  chicken,  dressed  same  as  for  broiling, 
sprinkle  with  salt  and  pepper,  place  in  a  well-greased 
broiler  and  broil  over  a  clear  fire  eight  minutes. 
Remove  to  pan  and  rub  over  with  the  following  mix- 
ture: Cream  four  tablespoons  butter  and  add  one 
teaspoon  made  mustard,  one-half  teaspoon  salt,  one 
teaspoon  vinegar  and  one-half  teaspoon  paprika. 
Sprinkle  with  three-fourths  cup  buttered,  soft  bread 
crumbs  and  bake  until  chicken  is  tender  and  crumbs 
are  browned. 


Little  Roast  Pig.  —  I'age  133. 
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Canadian  Meat  Pie.  —  PagclH. 


Chicken  1'ie,  Countby  Stile.  —  Page  141. 
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Chickon  Pie,  Ck>untry  BtjU 

Dress,  clean  and  cut  up  two  fowls.  Put  in  a  stew- 
pan  with  one  onion,  cover  with  boiling  water,  bring 
to  the  boiling  point  and  let  simmer  until  meat  is 
tender.  When  half  cooked,  add  one-half  tablespoon 
salt  and  one-eighth  teaspoon  pepper.  Remove 
chicken,  strain  stock,  skim  off  fat,  return  to  stew- 
paxi  and  let  sinmier  until  reduced  to  four  cups. 
Thicken  stock  with  one-third  cup'  flour,  diluted  with 
enough  cold  water  to  pour  easily.  When  boiling 
point  is  reached,  add  three  tablespoons  butter,  bit 
by  bit,  and  more  salt  if  necessary.  Place  a  small  cup 
in  the  centre  of  baking  dish,  arrange  pieces  of  chicken 
around  it  (removing  some  of  the  larger  bones)  and 
pour  over  gravy. 

Cover  with  a  baking  powder  crust  one-half  inch 
in  .thickness  from  the  centre  of  which  a  circular 
piece  two  inches  in  diameter  has  been  removed. 
Roll  remaining  dough,  one-fourth  inch  in  thickness, 
in  rectangular  shape,  cut  in  thirds  lengthwise  and 
braid  strips.  Put  aroimd  opening  in  crust,  and 
bake  in  a  hot  oven.  Remove  to  plate  and  arrange 
a  paper  collar  around  dish. 

Baking  Powder  Crust,  —  Mix  and  sift  three  cups 
bread  flour,  two  tablespoons  baking  powder  and  one 
and  one-half  teaspoons  salt.  Work  in  three  table- 
spoons each  butter  and  lard,  using  the  tips  of  the 
fingers;  then  add  one  and  one-fourth  cups  milk. 
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Planlud  Boned  Chicken 

Bone  a  chicken,  sprinkle  with  salt  and  pepper, 
dredge  with  flour  and  dot  over  with  two  tablespoons 
butter.  Put  in  a  buttered  pan  and  bake  in  a  moder- 
ate oven  thirty-five  minutes.  Pipe  around  plank 
brushed  over  with  melted  butter,  a  border  of 
mashed  sweet  potatoes.  Put  chicken  on  plank  and 
bake  until  potato  is  re-heated  and  well  browned. 
Garnish  with  Saratoga  Potatoes  (see  The  Boston 
Cooking-School  Cook  Book,  p.  314),  Hominy  and 
Horseradish  Croquettes  (see  p.  41),  saut^  sliced 
mushroom  caps  and  sprig  of  parsley. 

Imbassadxiee  Capon 

Dress,  clean,  stuff,  truss  and  roast  a  capon. 
Cut  a  slice  in  such  fashion  as  to  remove  wishbone, 
not  quite  cutting  off;  then  cut  around  second  joints 
at  body,  not  quite  cutting  off,  and  then  force  wings 
back.  Cut  breast  meat  in  slices.  Cut  as  many 
one-third-inch  slices  of  bread  as  there  are  slices  of 
breast  meat  and  shape  in  cutlet  forms;  spread  one 
side  with  pat^e-fois-gras  and  saut6  in  butter. 
Place  bird  on  platter  and  arrange  around  bird, 
croQtons  on  which  is  placed  breast  meat;  then 
garnish  each  with  a  circular  piece  of  truffle.  With 
a  sharp  knife  or  scissors  cut  out  breast  bone  and 
fill  cavity  with  cooked  asparagus  tips  or  stalks  sea- 
soned with  butter  and  salt. 

Garnish  with  parsley.    Serve  with  a  gravy  made 
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from  four  tablespoons  fat  remaining  in  pan,  fom* 
tablespoons  flour,  one  cup,  each,  chicken  stock  and 
cream,  and  salt  and  pepper  to  taste. 

Knickarbookor  Suprtaia  of  Chicken 

Remove  breast  meat  from  three  young  chickens 
and  trim  into  cutlet  shape.  Sprinkle  with  salt  and 
pepper,  dip  in  heavy  cream,  roll  in  flour  and  saut6 
in  butter  until  delicately  browned.  Arrange  in  pan, 
dot  over  with  two  tablespoons  butter,  cover  with 
buttered  paper  and  bake  ten  minutes,  or  until  tender. 
Remove  to  cutlet*shaped  pieces  thinly  sliced  hot 
broiled  ham,  garnish  top  of  each  with  three  asparagus 
tips  and  pour  around  the  following  sauce:  Melt 
three  and  one-half  tablespoons  butter,  add  three  and 
one-half  tablespoons  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
one  cup  chicken  stock  and  one-half  cup  cream; 
bring  to  the  boiling  point,  and  add  one-half  teaspoon 
salt,  one-eighth  teaspoon  paprika  and  the  yolk  one 
egg  slightly  beaten.  Saut6d  mushroom  caps,  ar- 
ranged overlapping  one  another,  lengthwise  of  centre 
of  dish,  adds  to  the  attractive  appearance  of  this 
dish. 

Moulded  Jellied  Chicken 

Wipe  a  knuckle  of  veal,  put  in  soup  kettle,  cover 
with  cold  water  and  bring  to  boiling  point;  then  add 
a  six-pound  fowl,  and  cook  until  meat  is  tender,  add- 
ing, the  last  hour  of  cooking,  one  teaspoon  salt.  Re» 
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move  fowl  and  put  aside  to  cool,  when  it  should  be 
cut  in  slices.  Force  lean  meat  from  veal  through 
meat  chopper;  there  should  be  one  and  one  half 
cups.  Let  stock  simmer  imtil  reduced  to  two  cups; 
then  add  one-fourth  teaspoon  salt,  one-eighth  tea- 
spoon pepper  and  a  few  drops  onion  juice;  cool  and 
clear. 

Add  to  veal  one  cup  stock  and  season  to  taste, 
with  salt,  paprika,  onion  and  lemon  juice.  When  well 
mixed  add  one  cup  celery,  cut  in  small  pieces. 

Place  a  bread  pan  in  pan  of  ice-water,  pour  in 
stock  one^ighth  inch  deep;  when  firm  decorate  with 
whites  and  yolks  of  hard-boiled  eggs,  canned  pi- 
mientoes,  cut  in  fancy  shapes,  and  fresh  mint  leaves. 
Add  remaining  stock  by  spoonfuls,  lest  the  decoration 
be  disarranged.  When  firm  add  alternate  layers  of 
veal  and  sliced  chicken  until  all  is  used.  Cover  top 
layer  with  buttered  paper;  on  this  place  pan  and 
weight.  Let  stand  for  several  hours  or  over  night  in 
ice  box.  Remove  from  pan  to  serving  dish  and  gar- 
nish with  cress. 

Ghieken  k  la  Cadillac 

^  cup  cold,  cocked  cfaidLen,         H  cup  cold,  cooked  ham, 
cut  in  cubes  cut  in  cubes 

1  cup  white  sauce 
Cooked  asparagus  stalks 

Heat  chicken  and  ham  cubes  in  sauce  and  put  in 
individual  casserole  dishes.  Arrange  short  stalks 
of  hot,  buttered  asparagus  on  each  dish. 


Plajiked  Boned  Chicken.  —  Page  142. 


AuBAsSADRice  Capon.  —  Page  142. 


Knickerbocker  SupR^HB  of  Chicicen. — Page  143. 


CmcKEN  A  L*  Cadillac.  —  Poje  144. 
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Meat  Cakoi 

1  cup  chopped,  cold,  cooked  meat       1  egg,  slightly  beaten 
(chicken,  turicey  or  lamb)  \i  teaspoon  salt 

1  tablespoon  heavy  cream  Few  grains  pepper 

Mix  ingredients  in  order  given,  shape  in  small, 
flat  cakes,  dip  in  egg  and  crumbs,  and  saut4  in  butter 
until  well  browned  on  both  sides.  Remove  to  hot 
platter  and  pour  around  one  cup  White  Sauce,  to 
which  has  been  added  (just  before  serving  time) 
one-third  cup  celery  cut  in  small  pieces. 

Turkej  Tetraniiii 

2  tablespoons  butter  H  cup  cooked  spaghetti,  cut  fai 

3  tablespoons  flour  H  inch  pieces 

1  cup  cream  H  cup  saut^  sliced  mushroom 
1  teaspoon  salt  caps 

a  teaspoon  celery  salt  H  cup  grated  Parmesan  cheese 

a  teaspoon  pepper  H  cup  buttered  cracker 
1  cup  qM  turkey  cut  in  crumbs 

thin  stripe 

Make  a  sauce  of  butter,  flour,  cream,  salt,  celeiy 
salt  and  pepper.  When  boiling  point  is  reached,  add 
turkey,  spaghetti  and  mushrooms.  Fill  buttered 
ramekin  dishes  with  mixture,  sprinkle  with  cheese 
and  crumbs  and  bake  until  crumbs  are  brown. 
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GAME 

Venison  Steak,  Port  Wine  Sauoe 

WIPE  venison  steak,  place  on  a  well-greased 
broiler  and  broil  over  a  clear  fire.  Remove 
to  hot  platter,  pour  aroimd  Port  Wine  Sauce  and 
garnish  with  parsley. 

Port  ^Hne  Sauce 

2  tablespoons  butter  2  tablespoons  butter 

3  tablespoons  currant  jelly      IH  tablespoons  cornstarch 
H  teaspoon  peppercorns         2  teaspoons  lemon  juice 

2  cloves  ^  teaspoon  salt 

Bit  of  stick  cinnamon  Few  grains  cayenne 

2  teaspoons  finely  chopped      K  cup  port  wine 

onion  1^  tablespoons  Maraschino 

1  cup  brown  stock  cherries 

12  slices  poached  beef  marrow 

Cook  butter  and  currant  jelly  three  minutes, 
stirring  constantly.  Add  peppercorns,  cloves,  cin- 
namon, onion,  port  wine  and  brown  stock  and  cook 
two  minutes.  Melt  butter,  add  cornstarch  and  stir 
until  well  blended;  then  pour  on  gradually,  while 
stirring  constantly,  the  hot  liquid.  Bring  to  the 
boiling  point  and  add  lemon  juice,  salt,  cayenne  and 
remaining  port  wine.  Strain,  reheat,  and  add  glac6d 
cherries,  cut  in  halves,  and  marrow. 
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To  poach  Marrow.  —  Remove  marrow  from  mar- 
row bone  and  cut  in  one-half-inch  slices  crosswise. 
Put  in  boiling  salted  water,  cover  and  let  sinuner 
eight  minutes. 

Babbit  i  la  Southern 

Dress  and  clean  two  rabbits  and  disjoint  in  pieces 
for  serving.  Cover  with  three  pints  cold  water  to 
which  have  been  added  one  and  one-half  tablespoons 
salt  and  let  stand  three  hours.  Drain,  wipe,  sprinkle 
with  salt  and  pepper  and  roll  in  flour.  Try  out  one« 
half  poimd  of  bacon  cut  in  pieces;  there  should 
be  two-thirds  cup  fat.  Put  in  iron  frying  pan,  add 
rabbit,  cover  and  cook  slowly  one  and  one-half 
hours,  turning  frequently.  Pour  over  one  cup  milk 
and  cook  thirty  minutes.  Remove  to  serving  dish 
and  garnish  with  parsley. 

Pigeon  Pit 

Dress,  clean  and  truss  six  pigeons  and  saut6 
in  salt  pork  fat  until  entire  surface  is  seared,  turning 
frequently.  Put  in  a  kettle,  nearly  cover  with  boil- 
ing water  and  add  one-half  teaspoon  peppercorns, 
one  onion,  stuck  with  eight  cloves,  eight  slices  car- 
rot, two  sprigs  parsley  and  two  stalks  celery  and 
let  sinmier  five  hours.  Remove  pigeons,  strain 
liquor  and  thicken  with  four  tablespoons  butter 
melted  and  cooked  with  three  tablespoons  flour. 
Reheat  pigeons  in  sauce,  arrange  in  a  pastry  case 
and  cover  with  a  pastry  top. 
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SquatM  en  CMMrole 

Dress,  clean  and  truss  three  jumbo  squabs.  Put 
in  casserole,  brush  over  with  melted  butter,  cover 
and  bake  ten  minutes.  Add  one-half  cup  chicken 
stock,  again  cover  and  cook  imtil  squabs  are  tender. 
Add  one  cup  boiled  potato  balls,  one  bunch  cooked 
asparagus  and  five  Bermuda  onions,  peeled,  cut  in 
one-fourth-inch  slices,  broiled  over  a  clear  fire  and 
then  brushed  over  with  melted  butter  and  sprinkled 
with  salt. 

8aut6d  Quail  h  la  Moquin 

Dress,  clean  and  truss  six  quail.  Put  in  a  copper 
saucepan  one-half  cup  butter,  two  finely  chopped 
shallots,  two  cloves  garlic,  finely  chopped,  one-half 
bay  leaf,  one  teaspoon  peppercorns  and  two  cloves, 
and  cook,  stirring  constantly,  eight  minutes.  Saute 
quail  in  mixture  until  well  browned.  Pour  over 
one  pint  white  wine  and  let  simmer  thirty  minutes. 
Remove  quail,  strain  sauce  into  casserole  and  add 
slowly  one  pint  heavy  cream.  Season  with  one-half 
teaspoon  salt,  one-eighth  teaspoon  pepper,  a  few 
grains  cayenne  and  one  teaspoon  finely  cut  chives. 
Put  quail  in  casserole,  cover  and  heat  to  the  boiling 
point.  Serve  in  casserole. 

• 

Larded  Stuffed  Knglish  Partridge 
Cold  Orange  Sauce 

Clean,  stujff,  lard  and  truss  three  birds.  Put  in 
casserole  and  add  one-third  cup  trimmings  from 


Larded  Bkearts  of  Guinea  Ciiicki 
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pork  cut  in  small  {neces.  Put  in  hot  oven  and  cook 
uncovered  fifteen  minutes,  basting  three  times,  using 
three  tablespoons  melted  butter.  Pour  over  one- 
half  cup  Sherry  wine,  cover  and  cook  twenty-five 
minutes.  Remove  to  serving  dish  on  slices  of  toasted 
bread,  garnish  with  watercress  and  serve  with  Cold 
Orange  Sauce  (see  p.  160). 

Larded  Broasta  off  Guinea  Chieken 

Remove  breasts  from  bird,  leaving  wing  joints 
attached,  and  scrape  and  trim  bones.  Lard  upper 
side  of  breasts,  using  four  lardoons  to  each.  Put 
in  dripping  pan,  sprinkle  with  salt  and  pepper, 
dredge  with  flour  and  brush  over  with  cream.  Bake 
in  a  hot  oven  thirty  minutes,  basting  three  times 
with  fat  in  pan.  Remove  to  thin  slices  of  hot,  fried 
or  broiled  ham  and  serve  with  Brown  Nut  Sauce 
(see  p.  155).  Put  frills  on  bones  and  garnish  with 
potato  balls  and  pastry  boats  filled  with  Asparagus 
Mousselaine. 

Game  Mousse,  8auoe  Bigarrade 

Force  one  pound  uncooked  duck  meat  through  a 
meat  chopper;  repeat,  and  add  gradually  the  whites 
of  two  eggs.  When  thoroughly  blended  rub  through 
a  sieve.  Add  heavy  cream  to  make  of  right  con- 
sistency, the  amount  required  being  about  two  cups. 
Season  with  salt,  cayenne  and  nutmeg.  Sprinkle 
a  buttered  mould  with  chopped  trufiSe,  pour  in 
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mixture,  cover  with  buttered  paper,  set  in  pan  of 
hot  water  and  bake  until  firm.  Remove  from 
mould  to  serving  dish,  pour  around  Sauce  Bigarrade 
and  garnish  with  parsley. 

SatLce  Bigarrade.  —  After  breast  meat  has  been 
removed  from  one  pair  ducks,  put  remainder  of 
birds,  broken  in  pieces,  in  kettle;  cover  with  cold 
water  and  add  one-half  onion,  six  slices  carrot,  two 
sprigs  celery,  one  sprig  parsley,  bit  of  bay  leaf 
and  one-half  teaspoon  peppercorns.  Bring  to  the 
boiling  point  and  let  simmer  until  stock  is  reduced  to 
two  cups;  then  strain.  Melt  three  tablespoons  but- 
ter, add  three  tablespoons  flour  and  stir  until  well 
blended,  then  pour  on  gradually,  while  stirring  con- 
stantly, stock.  Again  bring  to  the  boiling  point 
and  season  with  one-half  teaspoon  salt,  one-eighth 
teaspoon  pepper  and  a  few  grains  paprika;  then  add 
one-third  cup  orange  juice,  one  tablespoon  lemon 
juice  and  the  rind  of  one-fourth  orange  (parboiled 
two  minutes  in  boiling  water,  freed  from  white  por- 
tion and  cut  in  Julienne-shaped  pieces). 


CHAPTER   XV 

STUfriNGHI  FOB  OABOB  AND  POULTRY 

Oraoktr  Stuflinf 

3  cups  cracker  crumbs  IH  cups  boiling  water 

^  cup  melted  butter  Salt  and  pepper 

Poultry  seasoning  or  sage 

Add  water  to  butter  and  pour  over  crackers  to 
which  seasonings  have  been  added. 

New  Izigland  StuflAng 


1  small  stale  baker's  loaf 

^egg 

Hot  water 

• 

Salt  and  pepper 

ii  cup  fat  salt  poik 

Sage 

Remove  outside  crusts  from  bread.  Cut  bread  in 
slices  and  toast  until  delicately  browned;  then  put 
in  chopping  bowl  and  chop  while  adding  hot  water 
to  moisten.  Add  pork  finely  chopped,  egg  well 
beaten  and  seasonings  to  taste. 

Fall  RiT«r  StuflAng 

Put  turkey  giblets  in  saucepan  and  cover  with  one 
quart  cold  water.  Place  on  range  and  heat  gradu- 
ally until  boiling  point  is  reached;  then  let  simmer 
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until  giblets  are  tender.  The  liver  will  cook  in 
less  time  than  the  heart  and  gizzard,  and  should 
be  removed  as  soon  as  done.  Split  and  spread 
sixteen  common  crackers  with  butter,  allowing  one- 
half  tablespoonful  to  each  half-cracker.  Pour 
over  crackers  two  and  three-fourths  cupfuls  of 
stock  in  which  giblets  were  cooked.  As  soon  as 
crackers  have  absorbed  stock,  add  giblets  chopped 
and  seasoned  with  salt  and  pepper.  Summer  sav- 
ory, sage  or  marjoram  may  be  added  as  desired. 

SwadiBh  StuflAng 

2  cups  stale  bread  crumbs  1  teaspoon  salt 

3i  cup  melted  butter  H  teaspoon  pepper 

H  cup  raisins  seeded  H  teaspoon  sage 

l^  cup  English  walnut  meats 

Mix  ingredients  in  the  order  given;  raisins  should 
be  cut  in  pieces  and  nut  meats  broken  in  pieces. 

Bread  and  Celery  Stuflftng 

8H  cups  baker's  stale  bread  1}^  teaspoons  salt 

crumbs  i4  teaspoon  pepper 

1  cup  boiling  water  H  cup  finely  cut  oeleiy 

1  tablespoon  poultiy  seasoning  H  cup  melted  butter 

Pour  water  over  bread  and  let  stand  twenty  min- 
utes; then  squeeze  out  all  the  water  that  is  possible. 
Add  remaining  ingredients  and  mix  thoroughly. 

Oyster  Stuffing 

lyi  cups  stale  bread  crumbs  H  cup  oyster  liquor 

lyi  cups  cracker  crumbs  2H  teaspoons  siJt 
yi  cup  melted  butter  H  teaspoon  pepper 

1  pint  oysttts  ^  yi  teaspoon  maoe 
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Mix  bread  and  cracker  crumbs  and  add  melted 
butter,  oysters  washed  and  bearded,  oyster  liquor  and 
seasonings.  To  beard  oysters  remove  and  discard 
tough  muscles. 

Sausairo  StuflAng  (for  Turkey) 

1  small  onion  ^i  teaspoon  pepper 

2  tablespoons  butter  H  teaspoon  powdered  thyme 
yi  pound  sausage  meat          2  teaspoons  parsley,  finely 

4  dozen  French  chestnuts  chopped 

2  teaspoons  salt  2  ounces  fresh  bread  crumba 

Finely  chop  onion  and  cook  in  butter  three  minutes; 
then  add  sausage  meat  and  cook  five  minutes.  Boil 
chestnuts  and  mash  one-half.  Add  to  first  mixture 
with  remaining  ingredients,  and  when  thoroughly 
blended  add  whole  chestnuts. 

Potato  StufELng 

2  cups  hot  mashed  potato  Giblets 

2  cups  cracker  crumbs  Hot  water 

)/i  cup  melted  butter  Salt  and  pepper 

H  cup  sausage  fat  Sage 

Mix  first  four  ingredients  in  the  order  given.  Add 
one-half  cup  giblets,  cooked  and  finely  chopped. 
Moisten  with  hot  water  and  add  seasonings  to  taste. 


CHAPTER  XVI 

MEAT  AND  FISH  SAUCSS 

Allemande  Sauce 

Ti^ELT  three  tablespoons  butter,  add  three 
^^^  tablespoons  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
one-half  cup  chicken  stock  and  one-half  cup  cream. 
Bring  to  the  boiling  point  and  add  three  tablespoons 
grated  Parmesan  cheese,  the  yolk  of  one  egg,  one- 
half  teaspoon  salt  and  a  few  grains  pepper. 

Spanish  Sauce 

3  tab1espooD3  butter  ^  cup  cream 

3  tablespoons  flour  1  teaspoon  salt 

1  cup  milk  yi  teaspocm  pepper 

}4  cup  pimiento  pur§e 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
milk  and  cream.  Bring  to  the  boiling  point  and  add 
seasonings  and  pimiento  purfe. 

To  obtain  pimiento  pur6e,  drain  canned  pimien- 
toes  and  force  through  a  pur6e  strainer. 

Tru£ae  Sauce 

Melt  three  tablespoons  butter,  add  three  table- 
spoons flour  and  stir  until  well  blended;  then  pour 
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on  gradually^  while  stirring  constantly^  one  cup  milk 
and  one-half  cup  cream.  Bring  to  the  boiling  pdnt 
and  add  one  and  one-half  tablespoons  chopped 
truffles,  two  tablespoons  Madeira  wine  and  salt  and 
pepper  to  taste. 

Waldorf  Sauce 

Melt  three  tablespoons  butter,  add  three  table- 
spoons flour  and  stir  until  well  blended;  then  pour  on 
gradually,  while  stirring  constantly,  one  and  one-half 
cups  chicken  stock.  Bring  to  the  boiling  point,  add 
one-half  tablespoon  beef  extract  and  two  tablespoons 
chopped  truffles.  Season  with  one-fourth  teaspoon 
salt  and  a  few  grains  pepper. 

Broad  Bauon 

Cook  one  and  one-fourth  cups  milk  in  double 
boiler  with  one-third  cup  fine,  stale  bread  crumbs 
and  one  onion,  stuck  with  five  cloves,  twenty-five 
minutes.  Remove  onion,  add  one  and  one-half  table- 
spoons butter,  one-half  teaspoon  salt  and  a  few 
grains  cayenne.  Sprinkle  with  one-half  cup  coarse, 
stale  bread  cnunbs,  browned  in  one  and  one-half 
tablespoons  butter. 

Brown  Nut  Sauce 

2  tablespoons  butter  Vi  teaspoon  salt 

2  tablespoons  peanut  butter  Few  grains  pepper 

dH  tablespoons  flour  H  cup  coarse  breadcrumbs 

l}^  cups  ducken  stock  1  tablespoon  butter 
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Brown  butter,  add  peanut  butter  and  when  well 
mixed  add  flour  and  continue  the  browning;  then 
pour  on  gradually,  while  stirring  constantly,  chicken 
stock.  Bring  to  the  boiling  point  and  add  salt  and 
pepper.  Pour  around  meat  with  which  it  is  to  be 
served  and  sprinkle  with  bread  crumbs  browned  in 
one  tablespoon  butter. 

Epicurean  Sauce 

H  cup  heavy  cream  1  tablespoon  tarragon  vinegar 

3  tablespoons  Mayonnaise  1  teaspoon  English  mustard 

Dressing  ^  teaspoon  salt 

2  tablespoons  grated  Few  grains  cayenne 

horseradish  root 

Beat  cream  until  stiff,  using  a  Dover  Egg  Beater. 
Remove  beater  and  stir  in  remaining  ingredients. 

Mock  Hollandalse  Sauce 

2  tablespoons  butter  H  teaspoon  pepper         ^     y^i 

2  tablespoons  flour  Few  grains  cayenne    . 

^}4  cup  milk  Yolks 2  eggs         j^^*/^' 

'  )^  teaspoon  salt  •  '     ^  cup  butter       » 

1  tablespoon  lemon  juice 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  add  milk,  salt,  pepper  and  cayenne,  and  bring 
to  the  boiling  point.  Stir  in  the  egg  yolks,  butter 
bit  by  bit,  and  lemon  juice. 

HcxneradlBh  Hollandaise 

H  cup  butter  H  teaspoon  salt 

Yolks  3  eggs  4  tablespoons  grated 

}i  tablespoon  vinegar  horseradish  root 

2  tableqioons  heavy  cream 
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Wash  butter  and  divide  in  thirds.  Put  one*third 
in  small  saucepan  with  egg  yolks^  vinegar  and  salt. 
Place  saucepan  in  larger  saucepan  containing  boiling 
water,  and  stir  constantly  until  butter  is  melted; 
then  add  second  piece  of  butter  and,  as  mixture 
thickens,  third  piece.  Remove  from  fire  and  add 
grated  horseradish  root,  and  heavy  cream,  beaten 
until  sti£F. 

Cucumber  ITollandaiie 

4  tablespooiiB  white  tarragon  H  cup  washed  butter 

vinegar  H  teaspoon  salt 

1  red  pepper  Few  grains  cayenne 

Yolks  5  eggs  2  cucumbers 

Cook  vinegar  with  pepper  (one  of  the  small  ones 
found  in  pepper  sauce)  until  reduced  to  two  table- 
spoons. Strain  into  saucepan,  add  egg  yolks  and 
one-third  of  the  butter  and  stir  constantly  until 
mixture  becomes  heated,  holding  saucepan  over 
boiling  water  in  larger  saucepan,  placed  on  range. 
When  butter  is  melted  and  mixture  begins  to  thicken, 
add  remaining  butter  in  pieces,  continuing  the  stir- 
ring. Add  seasonings  and  cuciunbers  pared,  chopped 
and  drained  from  their  liquor,  then  squeezed  in 
cheese-cloth. 

Sauoe  Btemaiae  I 

To  three  finely  chopped  shallots  add  two  table- 
spoons tairagon  vinegar;  bring  to  the  boiling  pomt 
and  let  simmer  until  reduced  one-half.     Strain^  add 
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gradually  to  two  egg  yolks,  slightly  beaten,  and 
cook  slowly,  while  stirring  constantly,  four  minutes; 
then  add  five  tablespoons  melted  butter,  one-fourth 
teaspoon  salt,  one-eighth  teaspoon  cayenne  and  one- 
half  teaspoon  finely  chopped  parsley. 

Sauce  Mamaisa  n 

3  tablespoons  water  Yolks  4  eggs 

3  tablespoons  tarragon  vinegar  H  teaspoon  salt 

}^  onion  H  teaspoon  paprika 

4  tablespoons  butter 

Put  water,  vinegar  and  onion  in  small  saucepan 
and  heat  to  boiling-point.  Beat  yolks  of  eggs  slightly 
and  pour  on  gradually  hot  liquid,  from  which  onion 
has  been  removed;  then  add  seasomngs.  Place  sauce- 
pan in  larger  saucepan,  containing  boiling  water,  and 
cook,  stirring  constantly,  until  mixture  thickens 
slightly;  then  add  butter  which  has  been  worked 
until  creamy,  one  tablespoon  at  a  time,  stirring  con- 
stantly during  the  entire  cooking. 

Mouflselabie  Sauce 

3  tablespoons  butter  ^i  teaspoon  salt 

3  tablespoons  flour  Few  grains  pepper 

1  cup  chicken  stock  Yolks  2  eggs 

H  cup  cream  }^  tablespoon  lemon  juice 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
stock  and  cream.  Bring  to  the  boiling  point  and  add 
salt  and  pepper.  Just  before  serving  add  egg  yolks, 
slightly  beaten,  and  lemon  juice. 
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Vinaigrette  touoe 

Mix  one  teaspoon  salt^  one-fourth  teaspoon  paprika, 
a  few  grains  pepper,  one  tablespoon  tarragon  vinegar, 
two  tablespoons  dder  vinegar,  six  tablespoons  olive 
oil,  one  tablespoon,  each,  chopped  green  pepper  and 
cucumber  pickle  and  one  teaspoon  each  finely 
chopped  parsley  and  chives. 

Ouajmai  Sauce 

To  one-half  cup  tomato  sauce  add.  just  before 
serving,  one-third  cup  Mayonnaise  Dressing  and 
three  tablespoons  shredded  olives. 

DeTonshire  Sauoe 

To  one  and  one-half  cups  brown  sauce  add  one- 
third  cup  currant  jelly,  beaten  with  a  fork,  one-half 
cup  claret  wine,  one  teaspoon  lemon  juice  and  three 
drops  essence  of  anchovy. 

Roe  Sauoe 

Put  two  tablespoons,  each,  Sherry  wine,  white  wine 
and  butter  in  small  shallow  pan  and  add  one-half 
shad  roe  sprinkled  with  salt,  pepper,  cayenne  and  a 
few  gratings  nutmeg.  Cover  with  buttered  paper 
and  bake  thirty  minutes.  Take  from  oven  and 
remove  membranes.  Brown  three  tablespoons 
butter,  add  foiu*  tablespoons  flour  and  continue 
the  browning;  then  pour  on  gradually,  while  stirring 
constantly,  one  cup  chicken  stock.  Bring  to  the 
boiling  point  and  add  one-fourth  teaspoon  beef 
extract,  roe  and  one-fourth  teaspoon  salt. 
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Cold  Onoc^  SMiea 

6  tablespoons  cuirant  jelly  2  tablespoons  leoMHi  juice 

3  tablespoons  sugar  2  tablespoons  Port  wine 

Grated  rind  2  oranges  H  teaspoon  salt 

2  tablespoons  orange  juice  H  teaspoon  cayenne 

Put  first  three  ingredients  in  a  bowl  and  beat 
for  five  minutes;  then  add  remaining  ingredients 
and  stir  until  well  blended. 

Cumnt  Ifint  Sauoe 

Separate  one-half  tumbler  currant  jelly  in  small 
pieces,  but  do  not  beat  it.  Add  one  and  one-fourth 
tablespoons  finely  chopped  fresh  mint  leaves  and 
thin,  short  shavings  from  one-fourth  the  rind  of  an 
orange.  d^i^  gi^ee 

3  tablespoons  butter  2  cups  ham  liquor 

4  tablespoons  flour  4  tablespoons  cider 

Salt  Pepper 

Melt  butter,  add  flour,  and  pour  on  gradually, 
while  stirring  constantly,  hot  ham  liquor.  Bring 
to  the  boiling  point  and  add  dder,  and  salt  to  taste. 

Sauoe  Vartt 

2  tablespoons  butter  H  teaspoon  salt 

3  tablespoons  flour  Few  grains  pepper 
1  cup  fish  stock  Few  grains  cayenne 
H  cup  heavy  cream  2  tablespoons  sautane 

Green  coloring 

Melt  butter,  add  floiu*  and  stir  until  well  blended; 
then  pour  on  stock  gradually  while  stirring  con- 
stantly. Bring  to  the  boiling  point  and  add  cream 
and  seasonings.  Again  bring  to  the  boiling  point 
and  color  green. 


CHAPTER   XVII 

VKOITABLIS 

Vteneh  IrtichokM,  Vinaicntto  touoe 

rriRIM  tops  and  wash  French  artichokes.  Cook 
-■•  in  boiling,  salted  water  to  cover  until  soft. 
Remove  from  water,  drain,  and  separate  the  scales 
of  each,  so  as  to  represent  a  flower.  Serve  with 
Vinaigrette  Sauce  (see  p.  159). 

Jerusalem  Irtichoket 

Wash  and  pare  one  quart  Jerusalem  artichokes 
and  cook  in  boiling,  salted  water  until  soft.  Drain, 
add  one-fourth  cup  butter,  two  tablespoons  lemon 
juice,  two  tablespoons  finely  chopped  parsley, 
one-half  teaspoon  salt,  and  a  few  grains  cayenne. 
Cook  three  minutes  and  serve  very  hot. 

Arlington  Asparagus 

Arrange  boiled  asparagus  stalks  through  rings 
(one-third  inch  wide)  cut  from  peel  of  a  lemon. 
Place  on  oblong  pieces  of  buttered  toast  (from  which 
crusts  have  been  removed),  moistened  with  water 
in  which  asparagus  was  cooked.    Brush  lemon  rings 
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with  melted  butter;  place  in  oven  to  re-heat  aspara- 
gus and  arrange  on  serving  dish. 

AiparagUB  MoutseUiiie 

Arrange  short  stalks  of  cooked  asparagus  in 
individual  baking  dishes,  allowing  eight  to  each 
portion,  and  pour  over  Mousselaine  Sauce  (see  p.  158). 

Uma  Beans  Fermldre 

Soak  two  cups  dried  lima  beans  over  night  in  cold 
water  to  cover.  Drain,  put  in  a  casserole  dish,  and 
sprinkle  with  one-half  teaspoon  salt  and  one-eighth 
teaspoon  pepper.  Cut  a  two-inch  cube  of  fat  salt 
pork  in  small  pieces,  try  out,  and  strain.  To  fat 
add  one  small  onion,  thinly  sliced,  and  one-half  cup 
one-third-inch  carrot  cubes  and  stir  constantly 
until  vegetables  are  browned.  Add  to  beans,  dot 
over  with  two  tablespoons  butter  and  add  water 
to  half  the  height  of  the  beans.  Cover  and  cook 
in  a  slow  oven  until  beans  are  soft. 

Brussels  Sprouts  with  Celery 

Remove  wilted  leaves  from  one  quart  Brusseb 
sprouts  and  soak  in  cold  water  fifteen  minutes. 
Drain  and  cook  in  boiling,  salted  water  twenty 
minutes,  or  until  easily  pierced  with  a  skewer;  again 
drain.  Wash  celery  and  cut  in  small  pieces;  there 
should  be  one  and  one-half  cups.  Melt  three  table- 
spoons butter,  add  celery,  and  cook  two  minutesj 
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then  add  three  tablespoons  flour  and  pour  on  gradu- 
ally one  and  one-half  cups  scalded  milk.  Bring  to  the 
boiling  point,  add  sprouts,  season  with  salt  and  pepper 
and  serve  as  soon  as  sprouts  are  re-heated. 

Brussels  Sprouts  with  Ghastnuts 

Pick  over  one  quart  Brussels  sprouts,  remove 
wilted  leaves  and  soak  in  cold  water  to  cover, 
to  which  has  been  added  one-eighth  teaspoon  soda. 
Drain  and  cook  in  boiling,  salted  water  to  cover,  until 
soft.   Drain  and  saut6  in  three  tablespoons  butter. 

Remove  shells  from  IVench  chestnuts  and  cook 
in  boiling,  salted  water  to  cover  until  soft;  there 
should  be  one  cup.  Cook  one-fourth  cup  butter 
with  two  teaspoons  sugar  until  well  browned,  stirring 
constantly.  Add  chestnuts  and  cook  until  chestnuts 
are  browned;  then  add  saut&l  sprouts,  one-third 
cup  brown  stock,  one-half  teaspoon  beef  extract, 
one-half  teaspoon  salt,  a  few  grains  cayenne,  and 
two  tablespoons  brandy. 

Smothered  Gabbace 

Takeoff  outside  wilted  leaves  from  a  firm,  medium- 
sized  cabbage,  cut  in  quarters  and  remove  tough 
centre  portion;  then  finely  chop  or  force  through  a 
meat  chopper;  there  should  be  five  cups.  Melt 
five  tablespoons  butter  in  hot  iron  frying  pan, 
add  two  tablespoons  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
one  cup  milk.    Bring  to  the  boiling  point  and  add 
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two  teaspoons  salt>  one-fourth  teaspoon  pepper, 
and  cabbage.  Mix  thoroughly^  cover>  put  on  back  of 
range  and  cook  slowly  from  fifty  to  sixty  minutes. 

BUnt  Olaied  Carrots  with  Peaa 

Scrape  three  medium-sized  carrots^  cut  in  one- 
fourth-inch  slices,  then  in  strips  or  fancy  shapes,  us- 
ing French  vegetable  cutters.  Cook  in  boiling,  salted 
water  fifteen  minutes  and  drain.  Put  in  saucepan 
with  one-half  cup  butter,  one-half  cup  sugar  and  one 
tablespoon  chopped  fresh  mint  leaves.  Cook  slowly 
until  soft  and  glazed.  Drain  and  rinse  thoroughly 
one  can  French  peas.  Cook  ten  minutes  in  boiling 
water  to  cover,  drain,  and  season  with  butter,  salt, 
and  pepper.  Turn  peas  on  hot  serving  dish  and  sur- 
round with  carrots. 

Carrot  Timtwles 

Wash  and  scrape  carrots.  Cut  off  the  deepest- 
colored  portion  in  thin  slices,  lengthwise  of  vege- 
tables, and  fill  a  quart  measure  packed  solidly. 
Cook  in  two  tablespoons  butter  ten  minutes,  stirring 
constantly;  then  cover  with  boiling  water  or  stock 
and  cook  until  soft.  Drain  and  force  through  a 
pur6e  strainer.  Add  two  whole  eggs  and  one  egg  yolk 
slightly  beaten,  and  season  with  salt  and  pepper.  Y'r 
Fill  buttered  timbale  moulds  (garnished  with  hard- 
boiled  egg,  cut  in  faney  shapes)  two-thirds  full,  set 
in  pan  of  hot  water,  cover  with  buttered  paper  and 
bake  fifteen  minutes.    ^  •' '         f     "     .. 


VEGETABLES  165 

Cftuliilowor  A]l6ixisnd6 

Remove  leaves^  cut  off  stalky  and  soak  a  cauliflower 
thirty  minutes  (head  down)  in  cold  water  to  cover. 
Cook  (head  up)  twenty-five  minutes,  or  until  soft, 
in  boiling,  salted  water  to  cover.  Drain,  place  in  a 
baking  dish,  cover  with  sauce,  sprinkle  with  one- 
fourth  cup  grated  Parmesan  cheese  and  bake  until 
cheese  is  melted.  For  the  sauce:  Melt  two  table- 
spoons butter,  add  two  tablespoons  flour  and  stir  until 
well  blended;  then  pour  on  gradually,  while  stirring 
constantly,  one  cup  chicken  stock.  Bring  to  the 
boiling  point  and  add  one-half  teaspoon  salt,  few 
grains  pepper,  yolks  two  eggs  (slightly  beaten), 
and  one-half  cup  grated  Parmesan  cheese. 

Cauliflower  MouiseUiiie 

Drain  a  cooked  cauliflower,  separate  into  flowerets, 
and  poiur  over  the  following  sauce:  Mix  the  yolks 
of  two  eggs,  slightly  beaten,  one-fourth  cup  cream, 
one-half  teaspoon  salt,  one-eighth  teaspoon  nutmeg, 
and  the  juice  of  one-half  lemon.  Cook  in  double 
boiler,  stirring  constantly,  until  mixture  thickens. 
Add  two  tablespoons  butter,  bit  by  bit,  and  when  but- 
ter is  melted,  pour  over  cauliflower  at  once. 

Cauliflower  PoloiiaiM 

Remove  leaves  from  cauliflower,  cut  off  stalk,  and 
soak  thirty  minutes  (head  down)  in  cold  water  to 
cover.    Cook  (head  up)  twenty-five  minutes  or  until 
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tender  in  one  quart  boiling  water  to  which  have 
been  added  one  pint  milk  and  one  tablespoon  salt. 
Drain,  place  on  a  hot  serving  dish,  sprinkle  with  the 
yolks  of  two  hard-boiled  eggs,  forced  through  a 
puree  strainer,  and  mixed  with  one  tablespoon  finely 
chopped  parsley  and  one-third  cup  coarse  bread 
crumbs  cooked  in  butter  until  delicately  browned. 

Swiss  Chard 

Pick  over,  wash,  and  drain  one  peck  Swiss  chard. 
Cook  twenty-five  minutes  in  two  quarts  boiling 
water,  to  which  has  been  added  one  tablespoon  salt. 
Drain,  re-heat,  and  season  with  butter,  salt,  and  pep- 
per.   Serve  with  vinegar. 

Eicalloped  Com 

1  small  green  pepper  Few  grains  cayenne 
H  onion,  finely  chopped  H  cup  milk 

2  tablespoons  butter  1  cup  canned  com 
2  tablespoons  flour  Yolk  1  egg 

1  teaspoon  salt  J4  cup  dried  bread 

^  teaspoon  paprika  1  tablespoon  butter 

14,  teaspoon  mustard  H  cup  buttered  cracker 

crumbs 

Wpe  pepper,  cut  in  halves,  lengthwise,  and  remove 
seeds;  then  cut  in  strips,  and  strips  in  halves,  cross- 
wise. Cook  pepper,  onion,  and  butter  five  minutes, 
stirring  constantly.  Add  flour,  mixed  with  seasonings, 
and  stir  until  well  blended;  then  pour  on  gradually, 
while  stirring  constantly,  milk;  bring  to  the  boiling 
point  and  add  com,  egg  yolk,  and  bread  broken  in 
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small  pieces  and  cooked  with  one  tablespoon  butter 
until  well  browned.  Turn  into  a  buttered  baking 
dish,  cover  with  buttered  crumbs  and  bake  in  a  hot 
oven  until  crumbs  are  brown. 

Richmond  Com  Cakes 

%  cup  canned  com  Ji  cup  flour 

H  cup  niilk  1  tablespoon  baking 

^  tablespoon  sugar  powder 

2  eggs  fj  teaspoon  salt 

To  com  add  milk,  sugar,  and  egg  well  beaten. 
Mix  and  sift  flour,  baking  powder,  and  salt.  Combine 
mixtures,  drop  by  tablespoons  in  buttered  muffin 
rings  set  in  a  buttered  dripping  pan,  and  bake  in 
a  moderate  oven.  A  delicious  accompaniment  to 
roast  beef. 

ComToaat 

yi  tablespoon  finely  chopped  1  pint  heavy  cream 

onion  H  teaspoon  salt 

IH  tablespoons  butter  }^  teaspoon  paprika 

1  cup  canned  com  6  slices  toasted  bread 

Cook  onion  with  butter  two  minutes,  stirring  con- 
stantly. Add  corn,  cream,  and  seasonings,  bring  to 
the  boiling  point  and  let  simmer  five  minutes. 
Pour  over  toast  (from  which  crusts  have  been  re- 
moved), garnish  with  toast  points,  and  serve  at  once. 

Com  Oysters 

1  can  corn  2  tablespoons  milk 

\\i  teaspoons  salt  %  cup  cracker  crumbs 

yi  teaspoon  pepper  1  egg,  well  beaten 


i^  ' 
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Put  com  in  saucepan,  let  stand  one-half  hour, 
bring  to  the  boiling  point  and  let  simmer  fifteen 
minutes.  Add  remaining  ingredients  and  drop  by 
spoonfuls  on  a  hot  iron  fryingpan,  which  contains 
a  small  quantity  of  bacon  fat.  Brown  on  one  side, 
turn  and  brown  other  side. 

Com  Souffl6 

1  can  corn  1  cup  milk 

1  tablespoon  butter  IH  teaspoons  salt 

2  tablespoons  flour  Few  grains  pepper 

2egg9 

Melt  butter,  add  flour  and  pour  on  gradually  milk; 
bring  to  the  boiling  point,  add  com,  seasonings,  yolks 
of  eggs,  beaten  imtil  thick  and  lemon-colored,  and 
whites  of  eggs,  beaten  imtil  stiff  and  dry.  Turn  into 
a  buttered  dish  and  bake  in  a  moderate  oven  from 
twenty-five  to  thirty  minutes. 

Baked  Stuffed  Cucumbers 

"V^^pe  and  peel  cucumbers,  cut  in  two-inch  pieces, 
crosswise,  removing  seeds.  Mix  four  tablespoons 
bread  crumbs,  two  tablespoons  finely  chopped  cooked 
ham,  and  two  tablespoons  grated  Parmesan  cheese. 
Moisten  with  tomato  sauce,  and  season  with  salt, 
pepper,  and  cayenne.  Put  cucumber  cups  in  shallow 
pan,  fiU  with  mixture,  surround  with  chicken  stock 
and  bake  thirty  minutes.  Remove,  cover  with 
buttered  bread  crumbs  and  bake  until  crumbs  are 
brown. 
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Cuoumber  Jellsr 

2  cups  chicken  stock  2  cucumbers 

1  slice  onion  IH  tablespoons  £;ranulated 

1  sprig  parsley  gelatine 

Green  col<ning 

To  chicken  stock  add  onion^  parsley  and  cucum- 
bers, pared  and  grated.  Cover  and  let  stand  two 
hours.  Heat  gradually  to  the  boiling  point,  add 
gelatine,  and  color  green.  Let  stand  until  nearly 
cold;  then  strain  into  individual  paper  cases,  in  the 
bottom  of  each  of  which  is  a  slice  of  cucumber. 
Garnish  tops  with  Mayonnaise  Dressing  and  halves 
of  blanched  Jordan  almonds. 

Baked  Egg  Plant      /^'' 

Pare  an  egg  plant,  cut  in  one-fourth-inch  sHces, 
crosswise,  and  soak,  in  cold  water  to  cover,  two 
hours.  Drain  and  cook  in  boiling,  salted  water  to 
cover  until  soft.  Again  drain  and  mash;  then  add 
one-fourth  cup  butter,  one-half  cup  stale  bread 
crumbs,  two  eggs,  well  beaten^  a  few  drops  onion 
juice,  one-half  teaspoon  salt,  and  one-eighth  teaspoon 
pepper.  Line  buttered  Dario  or  individual  moulds 
with  canned  pimientes  (drained  and  dried).  Fill  with 
egg  plant  mixtiu^,  sprinkle  with  buttered  crumbs, 
and  bake  in  a  hot  oven  fifteen  minutes.  Remove 
from  moulds  and  garnish  with  sprigs  of  parsley. 

Baked  Stuffed  Egg  Plant 

Wipe  egg  plant  and  cut  in  quarters,  lengthwise. 
Remove  pulp  close  to  skin,  leaving  thin  shells. 
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Force  pulp  through  a  meat  chopper  and  drain; 
there  should  be  two  and  two-thirds  cups.  Put  in  a 
saucepan,  add  one  and  one-half  cups  ham  stock, 
bring  to  the  boiling  point  and  let  boil  twenty  min- 
utes. Add  three-fourths  cup  coarse,  dried  bread 
crumbs,  one-fourth  cup  melted  butter,  one  teaspoon 
lemon  juice,  one-half  teaspoon  salt,  and  one  egg, 
slightly  beaten.  Fill  shells  with  mixture,  sprinkle 
with  buttered  crumbs,  and  bake  in  a  hot  oven  fifteen 
minutes. 

Egg  Plant  Turque 

T^^pe  three  small  egg  plants,  cut  in  halves,  length- 
wise, fry  in  deep  fat  twelve  minutes  and  drain. 
Scoop  out  inside  and  finely  chop.  Put  two  table- 
spoons olive  oil  in  saucepan,  and  when  heated  add 
one  tablespoon  finely  chopped  onion,  and  cook 
five  minutes.  Add  three  tablespoons  uncooked  rice, 
and  one-half  clove  of  garlic,  finely  chopped,  and  cook 
five  minutes;  then  add  chopped  egg  plant,  one  cup 
tomato  sauce,  one-half  teaspoon  salt,  and  one-fourth 
teaspoon  grated  nutmeg.  Turn  into  a  buttered  dish 
and  bake  forty-five  minutes.  Add  yolks  two  eggs, 
slightly  beaten,  and  stuff  egg  plant  shells  with  mix- 
ture. Cover  with  buttered  crumbs  and  bake  until 
crumbs  are  brown. 

Creamed  MuBhrooms 

1  pound  mushrooms  Few  grains  pepper 

5  tablespoons  butter  1 H  tablespoons  flour 

yi  teaspoon  salt  yi  cup  thin  cream 
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Clean  mushrooms,  remove  caps,  and  cut  both 
stems  and  caps  in  thin  slices.  Melt  butter,  add 
sliced  mushrooms  and  cook  three  minutes.  Sprinkle 
with  salt  and  pepper,  dredge  with  floiu*  and  pour 
over  cream.    Cook  five  minutes,  stirring  constantly. 

Mushroom  and  Tomato  Toast 

Cut  stale  bread  in  one-third-inch  slices,  shape  with 
a  large  round  cutter  and  saut6  in  butter  until  deli« 
cately  browned.  \^pe  mushrooms  and  cut  in  pieces; 
there  should  be  two  cups;  then  cook  in  two  table- 
spoons butter  five  minutes.  Cook  one  tablespoon 
butter  and  one-half  teaspoon  finely  chopped  shallot 
three  minutes.  Add  one  cup  tomato  pur6e,  bring  to 
the  boiling  point  and  let  simmer  three  minutes; 
then  add  one-half  teaspoon  salt,  one-eighth  tea- 
spoon pepper,  and  a  few  grains  paprika.  Arrange 
mushrooms  on  six  roimdsof  bread,  pour  over  tomato, 
and  sprinkle  with  one  tablespoon  finely  chopped 
parsley. 

Creamed  Silver  suns 

Peel  three  cups  small  silver  skinned  onions  and 
cook  in  boiling,  salted  water  to  cover,  fifteen  minutes. 
Drain,  add  one  cup  thin  cream,  and  cook  in  double 
boiler  imtil  soft,  adding  three-fourths  teaspoon  salt 
the  last  ten  minutes  of  the  cooking. 

Onion  Souffl6 

Cook  onions  in  boiling  salted,  water  until  soft,  drain 
and  force  through  a  sieve;  there  should  be  one  and 
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one-fourth  cups  onion  pulp.  Melt  four  tablespoons 
butter^  add  four  tablespoons  flour,  and  pour  on  grad- 
ually one-third  cup  water  in  which  onions  have  been 
cooked  and  one-third  cup  cream;  then  add  onion 
pulp  and  bring  to  the  boiling  point.  Season  with 
salt  and  pepper.  Beat  yolks  of  three  eggs  until  thick 
and  lemon-colored  and  add  to  first  mixture.  Cut 
and  fold  in  whites  of  eggs  beaten  until  stiff  and  dry. 
Turn  into  a  buttered  baking  dish  and  bake  twenty- 
five  minutes  in  a  moderate  oven.    Serve  at  once. 

Onion  Farci 

« 

Peel  six  large  Bermuda  onions  and  remove  a  part 
of  the  inside.  Put  in  saucepan,  cover  with  boiling 
water  and  let  boil  six  minutes.  Drain,  and  stuff  with 
veal  forcemeat.  Place  onions  in  pan  on  six  thin 
slices  fat  salt  pork,  pour  aroimd  one  cup  brown  or 
chicken  stock  and  bake  until  onions  are  soft;  the 
time  required  being  about  thirty-five  minutes. 
Remove  onions  to  serving  dish,  strain  stock,  skim 
off  all  fat  that  is  possible,  add  one  teaspoon  beef 
extract,  one-fourth  tablespoon  butter,  and  salt  and 
pepper  to  taste.    Pour  over  onions. 

Veal  Forcemeat.  —  Finely  chop  raw  veal;  there 
should  be  one-half  cup.  Add  two  tablespoons  finely 
chopped  fat  salt  pork  and  one-half  cup  soft  bread 
crumbs,  cooked  with  one  tablespoon  butter  and  one 
tablespoon  finely  chopped  onion,  three  minutes. 
When  mixture  is  well  blended  add  one-half  teaspoon 
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salt,   one-eighth   teaspoon  pepper,   and  one  egg, 
slightly  beaten. 

Oyiter  Plant  with  FixM  HtflMi 

Wash  and  scrape  one  bunch  oyster  plant.  Put 
at  once  into  cold  acidulated  water  and  let  stand  ten 
minutes.  Cut  in  one-inch  slices  crosswise  and  cook 
in  boiling  salted  water  to  cover  until  soft.  Drain, 
put  in  pan  with  three  tablespoons  butter,  reheat. 
Add  one  teaspoon  finely  chopped  parsley  and  one- 
half  teaspoon  finely  chopped  chives.  Sprinkle  with 
salt  and  pepper. 

Sauted  Panmipi 

Cut  cold,  boiled  young  parsnips  in  sixths,  length- 
wise. Saut6  in  butter  until  delicately  browned  and 
sprinkle  with  salt  and  pepper.  '  ^ 

Peppers  Stuffed  with  Fresh  Oreen  Com 

Cut  a  thick  slice  from  the  stem  end  of  each  pepper, 
remove  seeds  and  parboil  peppers  fifteen  minutes 
in  boiling  salted  water  to  which  is  added  one-eighth 
teaspoon  soda.  Drain,  fill  with  com  mixture,  ar^ 
range  on  serving  dish,  sprinkle  tops  with  paprika, 
and  garnish  with  parsley. 

Com  Mixture.  —  Remove  husks  and  silky  threads 
from  one  dozen  ears  of  green  com.  Cut  length- 
wise of  cob  through  each  row  of  kernels  and  scrape 
with  a  knife  to  remove  pulp;  there  should  be  two 
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and  one-half  cups.  Put  pulp  in  omelet  pan,  add  one- 
half  cup  milk  and  cook  slowly,  on  back  of  range, 
twenty-five  minutes,  stirring  frequently.  If  cooked 
on  a  gas  range,  gas  flame  should  be  tinned  low  and 
covered  with  an  asbestos  mat.  Season  with  butter, 
salt  and  pepper. 

Janris  Stuffed  Pepp«n 

Cut  slices  from  stem  ends  of  six  green  peppers, 
remove  seeds  and  parboil  three  minutes  in  one  quart 
boiling  water  to  which  has  been  added  one-eighth 
teaspoon  soda.  Bring  one-half  can  tomatoes  to 
boiling  point  and  let  simmer  twenty-minutes; 
then  rub  through  a  sieve  and  continue  the  simmering 
until  there  is  one-half  cup  tomato  purfe.  Season  with 
salt  and  pepper  and  add  one-half  cup  hot  boiled 
rice.  Let  stand  until  rice  has  absorbed  tomato; 
then  add  one  sweetbread,  parboiled  and  cut  in  small 
cubes.  Season  with  one-half  teaspoon  salt  and  one- 
eighth  teaspoon  paprika.  Fill  peppers  with  mixture, 
arrange  in  a  pan,  sprinkle  tops  with  buttered  bread 
crumbs,  and  bake  imtil  crumbs  are  brown.  Remove 
to  circular  pieces  of  saut^  bread  and  pour  around 

lAMeton  Sauce.  —  Mix  one  teaspoon  flour  and  one 
teaspoon  mustard,  and  when  thoroughly  blended  add 
one  tablespoon  melted  butter,  one  tablespoon  vine- 
gar, one-half  cup  boiling  water  and  the  beaten  yolks 
of  three  eggs.  Cook  in  double  boiler,  stirring  con- 
stantly, until  mixture  thickens.  Add  one-fourth  tea- 
spoon salt,  and  a  few  grains,  each,  pepper  and  cay- 
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enne.  Just  before  serving  add  one  tablespoon  currant 
jelly  separated  in  small  pieces. 

Ten^leton  Stuffed  Poppers 

Wipe  four  long,  green  peppers  and  parboil  ten  min-     /#///>  a  /  4^^    > 
utes  in  one  quart  boiUng  water,  to  wbioh  has  boon     ^    '^ ^  ^^' 
added- one-fourtk  teaspoon  ~fleda»    Drain,  cut   in 
halves,  lengthwise,  remove  seeds,  stuff,  arrange  in 
'  ^C  pan,  cover  with  buttered  crumbs,  and  bake  until 
crumbs  are  brown. 

For  the  stuffing  cook  one-half  tablespoon  chopped 
onion,  and  one-half  tablespoon  green  pepper,  cut  in  , 

small  pieces,  in  two  tablespoons  butter  five  minutes,   /  ^  ' '  /  I  .  .^  i '; ' 
stirring  constantly.  Add  two  tablespoons  flour  mixed  ^ 

with  one  teaspoon  salt,  one-fourth  teaspoon  paprika, 
one-fourth  teaspoon  mustard,  and  a  few  grains  cay- 
enne. Pour  on  gradually,  while  stirring  constantly, 
one-half  cup  milk;  bring  to  the  boiling  point,  add 
one  cup  canned  com  and  cook  five  minutes;  then 
add  one  egg,  slightly  beaten,  and  two-thirds  cup  dry 
bread,  broken  in  very  small  pieces  and  saut£d  in 
butter  until  well  browned. 

Moulded  Spinaeh 

Pick  over  and  wash  one  peck  spinach.  Cook  in 
an  uncovered  vessel  with  a  large  quantity  of  boiling, 
salted  water,  to  which  have  been  added  two-thirds 
teaspoon  soda  and  one  teaspoon  sugar.  Drain  very 
thoroughly  and  finely  chop.  Season  with  one-third 
cup  butter  and  three-fourths  teaspoon  salt,  and  re- 
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heat.  Press  into  a  buttered  border  mould,  and  keep 
in  a  warm  place  until  serving  time.  Remove  to 
hot  platter  and  fill  centre  with  seasoned,  small 
boiled  beats.  Pour  around  one  and  one-half  cups 
White  Sauce,  and  siuround  with  four  hard-boiled  eggs, 
cut  in  sixths,  lengthwise. 

Mounded  Spinach  on  Artichoke  Bottoms 

Wash  and  pick  over  one-half  peck  spinach.  Cook 
twenty-five  minutes  in  an  uncovered  vessel  in  a  large 
quantity  of  boiling,  salted  water,  to  which  have  been 
added  one-third  teaspoon  soda  and  one-half  teaspoon 
powdered  sugar.  Drain,  finely  chop  and  season  with 
butter,  salt,  and  pepper. 

Drain  canned  artichoke  bottoms,  put  in  a  shallow 
or  omelet  pan,  cover  bottom  of  pan  with  boiling 
water  and  add  three  tablespoons  vinegar  and  one 
teaspoon  salt.  Cover  and  cook  until  artichokes  are 
thoroughly  heated.  Drain,  mound  with  cooked 
spinach,  put  in  oven  to  re-heat  and  garnish  with  yolks 
of  hard-boiled  eggs  rubbed  through  a  coarse  strainer, 
and  whites  of  hard-boiled  eggs  cut  in  fancy  shapes. 

Soubrios  of  Spinach 

Wash,  boil,  and  drain  two  quarts  spinach;  then 
chop.  Add  two  tablespoons  grated  Parmesan  cheese 
and  two  egg  yolks,  slightly  beaten,  and  season  with 
one-half  teaspoon  salt  and  a  few  grains,  each,  cay- 
enne and  nutmeg.  Cook  five  minutes,  stirring  con- 
stantly.  Remove  from  range  and  stir  in  the  unbeaten 
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white  of  one  egg.  Measure  by  rounding  tablespoon- 
fuls,  saut£  in  butter,  arrange  on  hot  serving  dish 
and  pour  around  one  cup  white  sauce. 

Squaih  8oufll6 

Cut  winter  squash  in  pieces,  remove  seeds  and 
stringy  portion,  and  pare.  Place  in  a  steamer  or 
strainer  and  cook  over  boiling  water  thirty-five 
minutes,  or  until  soft.  Mash  and  season  with 
butter,  salt,  and  pepper.  To  two  cups  mashed  and 
seasoned  squash  add  gradually  one  cup  cream,  and 
when  thoroughly  blended,  add  the  yolks  of  two 
eggs,  beaten  imtil  thick  and  lemon-colored;  then  the 
whites  of  two  eggs,  beaten  imtil  stiflF  and  dry.  Turn 
into  a  buttered  dish  and  bake  in  a  slow  oven  until 
firm. 

Broiled  Tomatoei 
Horseradish  HoUandaise 

Wipe  and  remove  skins  from  medium-sized 
tomatoes.  Cut  in  halves,  crosswise,  sprinkle  with 
salt  and  pepper,  brush  over  with  melted  butter 
and  broil  from  mx  to  eight  minutes.  Remove  to 
circular  pieces  of  saut£d  bread  or  buttered  toast 
and  on  each  put  a  tablespoon  Horseradish  Hollan- 
daise  (see  p.  156). 

Creole  Tomatoes 

Wipe  six  medium-sized  tomatoes,  remove  a  slice 
from  the  top  of  each,  scoop  out  some  of  the  pulp. 
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sprinkle  insides  with  salt^  invert  and  let  stand  one 
hour.  Melt  one  tablespoon  butter,  add  one  table- 
spoon flour  mixed  with  one-half  teaspoon  salt,  one- 
fourth  teaspoon  paprika,  and  a  few  grains  pepper, 
and  when  well  blended,  pour  on  gradually,  while 
stirring  constantly,  one-half  cup  cream.  Bring  to 
the  boiling  point  and  add  one  cup  crab  meat,  one 
tablespoon  Sherry  wine,  and  one-half  tablespoon, 
each,  red  and  green  pepper,*  finely  chopped.  Fill 
tomatoes  with  mixture,  sprinkle  tops  with  coarse, 
buttered  bread  crumbs,  and  bake  in  a  moderate  oven 
until  tomatoes  are  soft. 

Stuffed  Tomatoes 

Wipe  and  remove  stem  end  from  six  small  tomatoes. 
Take  out  seeds  and  most  of  pulp,  sprinkle  inside  of 
tomatoes  with  salt,  invert  and  let  stand  twenty  min- 
utes. Cook  three  tablespoons  butter  with  six  table- 
spoons chopped  green  pepper,  five  minutes.  Add 
three-fourths  cup  soft,  stale  bread  crumbs,  one-half 
cup  removed  tomato  pulp,  one-fourth  teaspoon  salt, 
one-eighth  teaspoon  pepper,  and  a  few  drops  onion 
juice.  Fill  tomatoes  with  mixture,  put  in  buttered 
pan  and  bake  fifteen  minutes  in  a  hot  oven. 

Delmonico  Tomatoes 

Wipe  and  remove  a  thick  slice  from  stem  ends  of 
eight  small  tomatoes,  scoop  out  inside,  sprinkle 
with  salt,  invert  and  let  stand  two  hours. 

^pe,  remove  seeds^  and  chop  three  green  peppers. 
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Add  one-half  onion  finely  chopped  and  one-fourth 
teaspoon  soda  and  cook  with  one  tablespoon  butter 
five  minutes,  stirring  constantly.  Add  one  table- 
spoon thick  brown  sauce  to  bind  mixture  together, 
line  tomatoes  with  pepper  mixture,  having  mixture 
extend  over  top  of  tomatoes.  Put  three  cubes  par- 
boiled sweetbreads  in  each,  cover  with  buttered 
bread  crumbs  and  bake  twelve  minutes  in  a  hot  oven. 
Place  on  circular  pieces  of  saut6d  bread  and  cover 
with  brown  sauce  diluted  with  brown  stock  or  water. 

8oufll6  of  TomatoM,  Neapolitazi  S^la 

Melt  two  tablespoons  butter,  add  two  tablespoons 
flour,  and  stir  until  well  blended;  then  pour  on  grad- 
ually, while  stirring  constantly,  one-half  cup  rich.      \  . 
milk  and  one  cup  tomato  purfe.  Bring  to  the  boiling  /  '^      f 
point  and  let  sinuner  two  minutes;  then  add  two- 
thirds  cup  grated  Parmesan  cheese,  one-half  tea- 
spoon salt,  and  a  few  grains  pepper.   Break  macaroni     • 
in  one-half-inch  pieces  (there   should   be  one-half 
cup)  and  cook  in  boiling,  salted  water  imtil  soft; 
drain  and  add  one  and  one-half  tablespoons  mritid 
butter.    Add  to  tomato  mixture;  then  add  the  yolks 
of  three  eggs,  beaten  until  thick  and  lemon-colored, 
and  cut  and  fold  in  the  whites  of  three  eggs,  beaten 
until  stiff.    Turn  into  a  buttered  baking  dish  and 
bake  until  firm.   Serve  inmiediately. 

To  obtain  tomato  pur^,  sinuner  one  can  tomatoes 
until  reduced  one-half,  then  force  through  a  puree 
strainer  and  again  let  simmer  until  reduced  to  one 
cup. 
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Toinato6S»  Virginia  8t^ 

Select  six  sounds  ripe,  medium  sized-tomatoes. 
Wipe,  prick  each  several  times  with  a  fork,  arrange 
in  baking  dish  and  bake  in  a  moderate  oven  until 
soft.  Remove  skins,  arrange  on  serving  dish 
and  pour  over  a  sauce  made  of  two  tablespoons  but- 
ter, three  tablespoons  flour,  one-half  teaspoon  salt, 
one-eighth  teaspoon  pepper,  and  one  cup  thin  cream. 

Turnip  Cones 

Wash  turnips,  pare,  and  cut  in  cone  shapes,  using  a 
French  vegetable  cutter;  there  should  be  three  cups. 
Put  in  a  casserole  with  one  and  one-half  teaspoons 
salt,  one  and  one-half  teaspoons  sugar,  one-fourth 
cup  butter,  and  one-third  cup  water  or  stock.  Cover 
and  cook  in  a  moderate  oven  until  turnips  are  soft. 

Vegetables  en  Casserole 

6  medium-sized  potatoes  }i  cup  rice 

1  small  turnip  1  teaspoon  salt 

1  cup  canned  peas  H  teaspoon  pepper 

1  cup  canned  tomatoes  H  teaspoon  allspice 

1  onion  4  cups  brown  stock 

Wash,  pare  and  thinly  slice  potatoes.  Wash  and 
pare  turnip,  cut  in  one-half-inch  slices  and  slices 
in  cubes.  Peel  and  slice  onion.  Pick  over  and 
wash  rice.  Put  ingredients  in  alternate  layers  ex- 
cept stock  in  casserole,  pour  over  stock,  cover  and 
cook  in  a  slow  oven  three  hours. 
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Jellied  Vegetable  Ring 

Soak  one  tablespoon  granulated  gelatine  in  one- 
fourth  cup  cold  water  and  dissolve  in  one  cup 
boiling  water;  then  add  one  fourth  cup^  each,  sugar 
and  vinegar,  two  tablespoons  lemon  juice  and 
one  teaspoon  salt.  Strain,  cool,  and  when  beginning 
to  stiffen,  add  one  cup  celery  cut  in  small  strips, 
one-half  cup  shredded  cabbage,  one-third  cup  small 
cucumber  cubes,  one-fourth  cup  cold,  cooked  green 
peas,  and  one-fourth  cup  cold,  cooked  beets  (cut  in 
thin  slices;  then  in  fancy  shapes).  Turn  into  ring 
mould  and  chill.  Remove  to  serving  dish  and 
arrange  aroimd  jelly  thin  slices  of  cold  cooked  meat. 
Fill  centre  with  Horseradish  Cream  Dressing  (see 
p.  215)  and  garnish  with  watercress. 

Vegetable  Panachto 

.  Cut  cold  boiled  turnip  and  carrots  in  one-fourth- 
inch  slices  and  slice  in  strips  of  uniform  size.  Line 
sides  of  a  generously  buttered  oval  mould  with 
alternate  strips  of  prepared  vegetables  and  garnish 
bottom  of  mould  with  vegetables  shaped  with  French 
cutters.  Fill  with  finely  chopped  boiled  spinach, 
seasoned  with  butter,  salt,  and  pepper.  Set  mould  in 
pan  of  hot  water  and  bake  until  thoroughly  heated. 
Remove  to  hot  serving  dish  and  serve  with  or  without 
White  Sauce. 
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POTATOES 

Potatoes  en  Cafserole 

WASH  and  pare  eight  smooth  round  potatoes 
of  uniform  size.  Cover  with  cold  water  and 
let  stand  two  hours.  Drain,  put  in  a  casserole 
dish,  sprinkle  with  salt  and  add  ^tt^,  allowing  one 
teaspoon  to  each  potato.  Cover  and  bake  until 
soft  (the  time  required  being  about  •forty-five  min- 
utes), turning  every  fifteen  minutes. 

Spanish  Potatoes 

Season  three  cups  hot  riced  potatoes  with  three 
tablespoons  butter,  one-half  cup  cream,  and  salt  to 
taste.  Beat  vigorously  five  minutes,  add  one  and 
one-half  canned  pimientos  (cut  in  small  pieces  or 
forced  through  a  pur6e  strainer)  and  beat  until  well 
blended.    Re-heat  and  pile  on  a  hot  serving  plate. 

SaTory  Potatoes 

Force  hot  boiled  potatoes  through  a  potato  ricer; 
there  should  be  two  cups.  Season  with  three  table- 
spoons butter,  one  and  one-half  teaspoons  salt,  and 
moisten  with  one-third  cup  milk  or  cream.    Beat 
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vigorously  and  add  one  tablespoon  chopped  water-      |   / 
cress  and  one  teaspoon  chopped  fresh  mint  leaves. 

GhantOly  Potatoes 

Hie  on  a  serving  dish  three  cups  well-seasoned 
mashed  potatoes.^  Beat  one-half  cup  heavy  cream 
until  stiff,  aod  one-haff'cup  grated  cheese,  and  season 
with  salt  and  pepper.  Spread  over  potatoes,  place 
in  a  hot  oven  and  bake  until  cheese  is  melted  and 
cream  is  delicately  browned. 

Poznmt  Fondanta 

Force  hot  boiled  potatoes  through  a  potato  ricer; 
there  should  be  three  and  one-half  cups.  Season 
with  three  tablespoons  butter,  one  and  one-half 
teaspoons  salt,  and  one-fourth  teaspoon  pepper. 
Add  gradually,  while  beating  constantly,  two-thirds 
cup  hot  milk  and  beat  vigorously  three  minutes. 
Turn  into  a  buttered  baking  dish,  pour  over  one-half 
cup  heavy  cream  and  sprinkle  with  three-fourths 
cup  coarse  stale  bread  crumbs.  Bake  in  a  hot  oven 
imtil  crumbs  are  brown. 

Pittsburg  Potatoes 

1  quart  yi-iocb.  potato  cubes    ...    2  cups  white  aauoe 
1  onion  \  ^  pound  mild  cfaeeae 

^  can  pimientos         '       '  H  teaspoon  salt 

Cook  potato  cubes  and  onion,  finely  chopped, 
in  boiling,  salted  water  to  cover,  five  minutes.    Add 
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pimientosy  cut  in  small  pieces^  and  cook  seven  min- 
utes; then  drain.  Turn  into  a  buttered  baking 
dish  and  pour  over  white  sauce,  mixed  with  cheese 
and  salt.  Bake  in  a  moderate  oven  until  potatoes  are 
soft. 

AlphoDso  Potatoes 

Wash  and  pare  five  medium-sized  potatoes  and 
cook  in  boiling,  salted  water  until  soft;  then  cut  in 
one-fourth-inch  cubes.  Parboil  one  green  pepper, 
from  which  seeds  have  been  removed,  six  minutes 
and  cut  in  one-eighth-inch  squares.  Add  to  potato 
cubes  with  three-fourths  cup  milk,  and  one-half  tear 
spoon  salt.  Let  simmer  fifteen  minutes.  Put  in  a 
buttered  baking  dish,  sprinkle  with  one  and  one- 
half  tablespoons  grated  Parmesan  cheese,  and  bake 
ten  minutes. 

Potatoes  k  la  Goldemod 

Cut  boiled  potatoes  in  cubes;  there  should  be  two 
cups.  Separate  yolks  from  whites  of  four  hard- 
boiled  eggs.  Chop  the  whites  and  force  the  yolks 
through  a  potato  ricer  or  strainer.  Add  potato 
cubes  and  chopped  whites  to  one  and  one-half  cups 
white  sauce,  tiun  into  a  hot  serving  dish.  Sprinkle 
with  yolks  and  garnish  with  parsley. 

WliiteSauee 

3  tablespoons  butter  2  slices  onion 

3  tablespoons  flour  ^  teaspoon  salt 

IH  cups  milk  few  grains  paprika 
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Melt  butter,  add  flour  and  pour  on  gradually, 
while  stirring  constantly,  the  milk  which  has  been 
scalded  with  the  onion,  then  the  onion  removed. 
When  boiling  point  is  reached,  add  seasonings  and 
beat  until  smooth  and  glossy. 

Potato  Moulds 

Remove  the  inside  from  three  baked  potatoes  and 
force  through  a  potato  ricer.  Season  with  two  table- 
spoons butter,  one-half  teaspoon  salt  and  a  few  grains 
pepper  and  add  the  white  of  one  egg,  beaten  until 
stiff.  Mould  with  a  tablespoon;  place  on  a  buttered 
sheet,  brush  over  with  melted  butter  and  bake  in  a 
hot  oven  imtil  well  browned. 

Martinique  Potatoes 

Scoop  out  inside  of  four  large  hot  baked  potatoes 
and  force  through  a  potato  ricer.  Add  one  and  one- 
half  tablespoons  butter,  three  tablespoons  cream, 
one  egg  yolk  slightly  beaten,  one-half  teaspoon 
salt,  one-eighth  teaspoon  pepper  and  a  few  gratings 
nutmeg.  Set  on  range  and  cook  three  minutes, 
stirring  constantly;  then  add,  gradually,  the  white 
of  one  egg,  beaten  to  a  stiff  froth.  Shape  between 
two  buttered  tablespoons,  place  on  a  buttered 
sheet  and  bake  until  delicately  browned. 

Baked  Potato  Apples 

13^  cups  hot  need  potatoes  2  tablespoons  butter 

YoUc  yi  egg  M  teaspoon  salt 

Few  grains  pepper 
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Mix  ingredients  and  stir  until  well  blended.  Shape 
into  forms  representing  small  apples^  using  one  table- 
spoon mixture  to  each  apple.  Arrange  on  buttered 
sheet,  brush  over  with  yolk  of  egg,  diluted  with  one- 
half  tablespoon  cold  water,  and  insert  cloves  in  both 
stem  and  blossom  ends.  Bake  in  a  hot  oven  imtil 
thoroughly  heated  and  glazed. 

Potatoes  k  la  Suisse 

Wash  -  smooth,  round,  medium-sized  potatoes; 
put  in  dripping  pan  and  bake  in  a  hot  oven  until 
soft.  Remove  a  slice  from  each  and  scoop  out  most 
of  the  inside.  Force  through  a  potato  ricer,  season 
with  butter,  salt  and  pepper  and  add  a  small  quan- 
tity of  milk.  Slip  an  egg  into  each  potato  case  and 
force  potato  mixture  through  a  pastry  bag  and  tube 
around  edge.  Return  to  oven  and  bake  until  eggs 
are  set.  Arrange  on  serving  dish  and  garnish  with 
watercress. 

Anehovied  Stuffed  Potatoes 

Wash  and  peel  six  medimn-sized  potatoes,  arrange 
in  a  pan  and  bake  in  a  hot  oven,  turning  frequently; 
the  time  required  being  about  fifty  minutes.  Cut 
slice  from  each  lengthwise,  scoop  out  inside  and  force 
through  a  potato  ricer.  Add  one-half  cup  hot  milk, 
two  tablespoons  butter,  twelve  anchovies,  cut  in 
small  pieces,  one-eighth  teaspoon  grated  nutmeg 
and  salt  and  pepper  to  taste.  Refill  shells  with  mix- 
turcj  sprinkle  with  grated  cheese  and  bake  until 
delicately  browned. 
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Deorf oot  Potatoii 

Wash  and  pare  potatoes  of  unif onn  size.  Remove 
from  each  two  portions,  using  an  apple  corer.  Fill 
cavities  thus  made  with  sausages  and  insert  rounds 
of  potatoes  to  conceal  sausages.  Put  in  a  pan  and 
bake  in  a  hot  oven  until  potatoes  are  soft. 

French  Fried  Potatoee 

• 

Wash  and  pare  small  potatoes,  cut  in  eighths 
lengthwise,  and  soak  one  hour  in  cold  water  to  cover. 
Drain  and  parboil  in  boiling  salted  water  to  cover 
two  minutes;  again  drain,  plunge  into  cold  water, 
dry  between  towels,  fry  in  deep  fat  until  deli- 
cately browned,  a  few  at  a  time,  and  drain  on 
brown  paper.  Heat  fat  to  a  higher  temperature, 
return  all  the  potatoes  to  fat,  using  a  frying  bas- 
ket, and  fry  imtil  crisp '  and  brown,  keeping  the 
basket  in  motion.  Again  drain  on  brown  paper 
and  sprinkle  with  salt. 

Rector  Potatoes 

Wash,  pare  and  shape  potatoes,  using  an  elliptical 
shaped  French  cutter.     Fry  in  deep  fat  and  drain. 

Fried  Potato  Curls 

Wash  and  pare  potatoes  and  cut  in  one-half-inch 
slices.  Cut  round  and  roimd  so  as  to  make  curls. 
Put  in  cold  water  and  let  stand  thirty  minutes. 
Drain,  dry  on  a  towel  and  fry  in  deep  fat.  Drain 
on  brown  paper  and  sprinkle  with  salt. 
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Fried  Potato  DotB 

Wash  and  pare  large  potatoes  and  shape  with  an 
applecorer;  then  cut  pieces  thus  formed  in  one-fourth- 
inch  slices,  crosswise.  Soak  in  cold  water  eight 
minutes,  drain,  cook  in  salted  boiling  water  two 
minutes;  again  drain,  put  in  ice  water  and  let  stand 
ten  minutes.  Drain,  dry  between  towels,  fry  in  deep 
fat,  drain  on  brown  paper  and  sprinkle  with  salt. 

Lorrette  Potatoes 

Wash  and  pare  large  potatoes,  and  shape  with  a 
cutter,  espedaUy  made  for  the  purpose  of  cutting 
vegetables.  Cover  with  boiling  salted  water  and 
let  boil  five  minutes.  Drain  and  plunge  into  ice- 
water  and  let  stand  one  minute.  Again  drain,  dry 
between  towels,  fry  in  deep  fat  and  drain  on  brown 
paper.    Sprinkle  with  salt. 

Prinoeu  Potatoes 

3^cup8  H-iDch  potato  cubes      H  tablespoon  lemon  juice 
1  cup  white  sauce  1  teaspoon  finely  chopped 

1  teaspoon  beef  extract  parsley 

1  tablespoon  butter 

Pry  potato  cubes  in  deep  fat  until  delicately 
browned  and  drain  on  brown  paper.  Make  sauce 
of  two  tablespoons  butter,  two  tablespoons  flour, 
one-third  teaspoon  salt,  a  few  grains  pepper  and  one 
cup  milk.  Add  beef  extract,  lemon  juice,  parsley 
and  butter,  bit  by  bit;  then  add  potatoes  and  serve 
at  once. 
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Potatoes  Riisolte 

Wash,  pare  and  trim  eight  new  potatoes  of  uniform 
size.  Let  stand  in  cold  water  fifteen  minutes,  drain 
and  dry  between  towels.  Fry  in  deep  fat  imtil  deli- 
cately browned  and  drain  on  brown  paper.  Put 
in  baking  pan  and  bake  in  a  hot  oven  until  soft, 
the  time  required  being  about  twenty-five  minutes. 
Remove  to  serving  dish  and  pour  over  one  cup  rich 
white  or  cream  sauce. 

Sultan  Potatoes 

Wash  and  pare  large  potatoes  and  shape  in  circu- 
lar pieces,  two  and  one-half  inches  long  and  one-third 
inch  in  diameter,  using  a  French  vegetable  cutter. 
Fry  in  deep  fat  and  drain  on  brown  paper;  there 
should  be  three  cups.  Arrange  on  hot  serving  dish 
to  represent  a  wood  pile  and  pour  over  sauce,  same 
as  for  Princess  Potatoes,  omitting  the  parsley  (see 
p.  188). 

Fried  Potatoes,  Bourgofne 

Wash,  pare  and  cut  potatoes  in  one-fourth-inch 
slices;  then  slice  in  strips;  there  should  be  three  cups. 
Parboil  one  minute  in  boiling  salted  water,  drain,  dry 
on  towel,  fry  in  deep  fat  and  drain  on  brown  paper. 
Melt  three-fourths  teaspoon  butter  in  hot  iron  fry 
pan,  Chd  add  three-fourths  teaspoon  finely  cut  chives; 
add  potatoes  and  stir  until  potatoes  have  absorbed 
fat. 
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Potato  and  Spinaoh  Croquettoa 

Force  hot  boiled  potatoes  through  a  potato  ricer; 
there  should  be  two  cups.  Add  two  tablespoons 
butter,  yolks  two  eggs,  slightly  beaten,  and  one- 
fourth  cup  finely  chopped  cooked  spinach.  Season 
with  salt  and  pepper.  Shape,  dip  in  crumbs,  egg 
and  crumbs,  fry  in  deep  fat  and  drain  on  brown 
paper. 

Nut  and  Potato  Croquettoa 

2  cups  hot  need  potatoes  ^  cup  bread  crumbs 

3  tablespoons  cream  )i  cup  cream 
}^  teaspoon  salt  yi  egg  yolk 

yi  teaspoon  pepper  yi  teaspoon  salt 

Few  grains  cayenne  H  cup  chopped  pecan  nut 

Few  drops  onion  juice  meats 

Yolk  1  egg 

Mix  first  seven  ingredients  and  beat  thoroughly. 
Cook  bread  crumbs  with  cream  to  make  a  tUck 
paste  and  cool;  then  add  remaining  ingredients. 
Shape  potato  mixture  in  nests,  fill  with  nut  mixture, 
cover  with  potato  mixtiu^,  roll  until  of  the  desired 
length  and  flatten  ends.  Dip  in  crumbs,  egg  and 
crumbs,  fry  in  deep  fat  and  drain  on  brown  paper. 
Stand  in  circular  form  on  serving  dish  and  fill  centre 
with  a  bunch  of  parsley. 

Piedmont  Potato  Croquettoa 

To  two  cups  hot  need  potatoes  add  thre6^%able- 
spoons  butter,  three-fourths  teaspoon  salt,  one  and 
one-half  tablespoons  finely  chopped  trufiles  and  the 
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yolks  of  three  eggs  slightly  beaten.  Shape  in  balls 
(allowing  one  rounding  tablespoon  of  mixture  to 
each  croquette),  roll  in  flour,  dip  in  egg  and  roll  in 
Jordan  almonds,  blanched  and  shredded.  Fry  in 
deep  fat  and  drain  on  brown  paper. 

Creamed  Sweet  Potatoes,  Club  House  Style 

Cut  cold  boiled  sweet  potatoes  in  one-half-inch 
cubes;  there  should  be  two  cups.  Put  in  a  saucepan 
with  two  tablespoons  butter  and  cook  three  minutes. 
Season  with  one-half  teaspoon  salt,  one-eighth  tea- 
spoon black  pepper  and  few  grains  paprika;  then 
sprinkle  with  two  tablespoons  flour  and  pour  over 
one  cup  rich  milk.   Cook  very  slowly  twenty  minutes. 

Candied  Sweet  Potatoes 

Wash  and  cook  six  medium-sized  sweet  potatoes 
in  boiling  salted  water  to  cover.  Drain,  peel,  cut 
in  halves,  lengthwise,  arrange  in  buttered  baking 
dish,  sprinkling  each  layer  with  brown  sugar,  using 
one  cup  in  all.  Pour  over  one-half  cup  melted  butter. 
Cook  in  a  slow  oven  two  hours. 

Sweet  Potatoes,  Brul6 

Cut  three  mediiun-sized  cold  boiled  sweet  potatoes 
in  one-third-inch  slices  and  saut6  in  butter  until 
delicately  browned.  Put  one-fourth  cup  sugar  and 
one  tablespoon  boiling  water  in  small  saucepan, 
place  on  range,  bring  to  the  boiling  point  and  let 
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boil  until  of  the  consistency  of  a  thick  syrup.  Put 
one-half  tablespoon  syrup  in  chafing  dish,  add  pota* 
toes,  sprinkle  with  salt,  paprika  and  a  few  grains 
cayenne.  Add  one-fourth  cup  brandy,  put  lighted 
match  to  brandy,  and  as  soon  as  brandy  begins  to 
bum,  toss  potatoes  (using  a  fork  and  spoon)  until 
brandy  stops  burning. 

8aut6d  Sweat  Potatoes  with  Rum 

Wash  and  pare  medium-sized  sweet  potatoes, 
and  cut  in  one-third-inch  slices,  lengthwise.  Par- 
boil in  boiling  salted  water  eight  minutes,  drain 
and  saut6  in  butter  until  well  browned  on  both  sides. 
Remove  to  a  hot  serving  dish,  pour  over  Jamaica 
rum  and  light  when  sending  to  table. 

Sweet  Potatoes,  Flambant 

Wash  and  pare  large  sweet  potatoes.  Cook  in 
boiling  salted  water  until  soft,  drain,  cut  in  one-fourth- 
inch  slices  lengthwise  and  trim  in  oblong  shapes  of 
uniform  size.  Sprinkle  with  salt  and  saut£  until 
browned.  Arrange  pieces  overlapping  one  another 
on  a  silver  platter  and  pour  over  and  around  brandy. 
Light  liquor  and  baste,  using  brandy  in  dish  until 
it  stops  burning. 

Scalloped  Sweet  Potatoes  and  Apples 

2  cups  cold  boiled  sweet  IH  cups  thinly  sliced 
potatoes  cut  in  ^  inch  sour  apples 

slices  4  tablespoons  butter 

}4  cup  brown  sugar  1  teaspoon  salt 
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Put  one-half  the  potatoes  in  buttered  baking  dish, 
cover  with  one-half  the  apples,  sprinkle  with  one-half 
the  sugar,  dot  over  with  one-half  the  butter  and 
sprinkle  with  one-half  the  salt;  repeat  and  bake  in  a 
moderate  oven  one  hoiu*. 


i  \ 


CHAPTER  XIX 

SALADS 

Lettuce  and  Pimiento  Salad 

REMOVE  leaved  from  one  head  lettuce,  wash, 
drain  and  dry^^  Arrange  in  bowl  as  near  the 
original  shape  as  possible  and  sprinkle  with  one-half 
cup  canned  pimientos  cut  in  strips.  Just  before 
sending  to  table  pour  over  Columbia  French  Dress- 
ing (see  p.  213), 

Chiecory  and  Celery  Salad 

Wash  and  scrape  celery  and  cut  in  one  and  three- 
fourths  inch  pieces  crosswise;  then  cut  in  thin  strips 
lengthwise.  Chill  in  cold  water  to  which  have  been 
added  a  few  drops  lemon  juice.  Drain  and  dry  in 
cheese-cloth.  Pick  over  and  wash  one  head  chiecory, 
drain  and  dry  on  cheese-cloth.  Arrange  in  salad 
bowl,  sprinkle  with  celery  and  serve  with  French 
Dressing. 

Qood  Luck  Salad 

Wipe  a  long  selected  cucumber,  pare,  cut  in  thin 
slices  crosswise  and  trim.   Arrange  horse-shoe  fashion 
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on  a  bed  ofromaine,  also  trimmed  and  arranged 
horse-shoe  fashion.  Garnish  with  pieces  of  truffle 
cut  to  represent  nail  heads.  Serve  with  Cream 
French  Dressing  (see  p.  213). 

Cuoumbar  Cupi 

Pare  cucumbers  and  remove  a  thick  slice  from 
each  end  and  with  a  sharp-pointed  knife  make 
eight  grooves  at  equal  distances  lengthwise  of 
cucumber.  Cut  in  pieces  crosswise  and  remove 
some  of  the  inside,  leaving  cups;  then  cut  in  thin 
slices  crosswise,  keeping  the  original  shapes.  Ar- 
range on  nest  of  lettuce  leaves  and  fill  with  Cream 
French  Dressing  (see  p.  213). 

Dnggad  Cuoomber 

(An  accompaniment  to  a  fish  course) 

l^pe  a  long  selected  cucumber.  Beginning  at 
blossom  end,  make  nine  incisions,  at  equal  dis- 
tances, through  skin  lengthwise  of  cucumber  to  one 
inch  of  stem  end.  Pass  knife  under  sections  of 
skin  and  cut  down  almost  as  far  as  incisions  extend. 
Remove  cucumber  at  that  point  and  pare  with  a 
fluted  knife,  then  cut  in  thin  slices  crosswise.  Re- 
place prepared  cucmnber  in  skin,  place  on  a  glass 
dish  and  garnish  with  watercress  and  radishes  cut 
to  represent  flowers  (see  illustration).  Pour  over 
French  Dressing. 
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Baetor  Salad 

Pare  long  selected  cucumbers  and  cut  in  box- 
shaped  pieces  two  inches  long^  one  and  one-half 
inches  wide  and  one  and  one-fourth  inches  high; 
then  cut  in  thin  slices,  crosswise,  keeping  in  original 
shape.  Soak  one-half  teaspoon  granulated  gelatine 
in  two  teaspoons  cold  water  five  minutes.  Set  cup 
containing  gelatine  in  small  saucepan  of  boiling 
water  and  stir  until  gelatine  has  dissolved.  Strain, 
cool  and  add  gradually  to  one  cup  Mayonnaise  Dress- 
ing. Spread  cucumber  boxes  evenly  with  prepared 
Mayonnaise  Dressing,  and  garnish  with  small  rounds 
of  red  pepper  and  diamond-shaped  pieces  of  truffle, 
arranged  in  regular  fashion.  Arrange  in  nests  of  crisp 
lettuce  leaves. 

Cariton  Salad 

Separate  French  Endive  into  pieces  and  dean; 
drain  and  chill.  Cut  cold  cooked  beets  in  one- 
quarter-inch  slices  and  slices  into  rings  and  fancy 
shapes,  using  a  French  vegetable  cutter.  Arrange 
pieces  of  endive  through  beet  rings.  Arrange  for 
individual  service  on  crisp  lettuce  leaves,  allowing 
two  leaves,  two  bunches  of  endive  in  rings  and  five 
shapes  for  each  portion. 

Serve  with  Carlton  Salad  Dressing  (see  p.  217). 

Nugget  Salad 

Wipe,  peel  and  cut  in  halves  small  yeUow  tomatoes. 
Chill  thoroughly,  arrange  on  a  bed  of  lettuce  leaves, 
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pour  over  French  Dressing  and  sprinkle  with  finely 
chopped  parsley. 

German  Tomato  Salad 

Chill  six  small  tomatoes  of  uniform  size.  Peel 
(which  is  best  accomplished  by  scraping  entire  sur- 
face with  the  back  of  a  vegetable  knife,  when  skin 
may  be  easily  removed)  and  cut  in  eighths,  without 
severing  sections.  Open  in  such  fashion  as  to 
represent  the  petals  of  a  flower.  In  centre  of  each 
place  a  teaspoon  of  pearl  onions.  Serve  with  French 
Dressing. 

Poliisettla  Salad 

Chill,  cut  and  arrange  tomatoes  same  as  for 
German  Tomato  Salad.  In  centre  of  each  put  one 
tablespoon  cream  cheese,  mashed,  moistened  with 
French  Dressing,  seasoned  with  salt  and  paprika 
and  forced  through  a  purfe  strainer.  Serve  with 
Martinique  French  Dressing. 

Huntington  Salad 

Wipe,  peel  and  chill  medium-sized  tomatoes, 
then  cut  in  five  vertical  slices,  crosswise,  not  sever- 
ing sections.  Mash  a  cream  cheese,  moisten  with 
French  Dressing,  pack  into  a  timbale  mould  and  chill 
thoroughly.  Remove  from  mould,  cut  in  one-fourth- 
inch  slices,  crosswise,  and  fit  slices  between  incisions 
in  tomatoes.  Serve  in  nests  of  crisp  lettuce  leaves 
with  French  Dressing. 
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Joplin  Stuffed  Tomato  Salad 

Wipe  and  skin  six  small  tomatoes.  Cut  a  piece 
from  stem  end  of  each,  scrape  out  soft  inside, 
sprinkle  inside  surface  with  salt,  invert  and  let  stand 
one-half  hour.  Mash  one-half  a  cream  cheese,  and 
add  six  chopped  pimolas,  one  tablespoon  finely 
chopped  parsley,  one  tablespoon  tomato  pulp,  and 
one-f  omth  teaspoon  dry  mustard  and  moisten  with 
French  Dressing.  Fill  tomatoes  with  mixture, 
arrange  in  nests  of  crisp  lettuce  leaves  and  serve 
with  Mayonnaise  Dressing. 

TiiiHAai  Salad 

Wipe  and  peel  six  medium-sized  tomatoes.  Scoop 
out  centres,  sprinkle  inside  with  salt,  invert  and 
let  stand  until  thoroughly  chilled.  Insert  in  each 
from  six  to  eight  short  stalks  of  cold  boiled  asparagus. 
Put  over  asparagus,  resting  on  rims  of  tomato, 
one-fourth-inch  rings  cut  from  a  cold  boiled  beet. 
Over  beet  rings  arrange  one-fourth-inch  rings  cut 
from  green  pepper,  and  over  green  pepper  rings, 
red  pepper  rings.  Arrange  for  individual  service 
on  crisp  lettuce  leaves  and  serve  with  Indian  Dressing. 

Spring  Salad 

Cut  four  hard-boiled  eggs  in  halves  crosswise, 
remove  yolks,  and  cut  a  thin  slice  from  each  end 
of  whites,  thus  making  cups  that  will  stand  up- 
right.   Mash  yolks  and  moisten  with  cream  salad 
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dressing.  Fill  cups  with  one-half  cup  tiny  cucumber 
cubes  mixed  with  three  tablespoons  chopped  sweet 
cucumber  pickles,  and  moistened  with  cream  salad 
dressing.  Garnish  top  of  each  with  yolk  mixture, 
forced  through  a  pastry  bag  and  rose  tube  and  gar- 
nish with  diamond-shaped  pieces  of  pickle.  Arrange 
thick  slices  of  tomato  on  lettuce  leaves  and  on  each 
slice  of  tomato  place  an  egg  cup.  Garnish  with 
watercress. 

Porottpine  Salad 

^pe  and  peel  eight  small  tomatoes  and  stick  with 
two-inch  narrow  strips  of  celery  and  green  pepper  at 
regular  intervals,  allowing  seven  of  each  to  each 
tomato.  Put  a  tablespoon  Waltham  Salad  Dressing 
(see  p.  216)  on  each  serving  plate,  place  tomato  on 
dressing  and  sprinkle  with  finely  chopped  parsley, 
allowing  one  tablespoon  to  the  eight  tomatoes. 

To  be  accompanied  with  dressed  lettuce  or  may  be 
served  on  lettuce  leaves. 

HeliofoUs  Salad 

Wash,  scrape  and  cut  celery  in  thin  slices  crosswise; 
there  should  be  one-half  cup.  \^^pe,  pare  and  cut  an 
apple  in  eighths,  lengthwise,  then  sections  in  thin 
slices,  crosswise.  Parboil  a  small  green  pepper  in 
boiled  salted  water  to  cover  eight  minutes.  Cut  in 
halves,  remove  seeds  and  cut  in  Julienne-shaped 
pieces.  Wipe  and  peel  four  tomatoes  of  uniform  size 
and  cut  in  sections.     Marinate  each  separately  and 
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chill  thoroughly.   Arrange  on  a  nest  of  crisp  lettuce 
leaves  and  serve  with  Cream  Mayonnaise. 

Diito  Salad 

Wash,  drain,  chill  and  arrange  French  endive  in 
salad  bowl  and  on  endive  arrange  thin  lengthwise  slices 
cut  from  sections  of  pared  apples,  small  tomatoes 
peeled  and  cut  in  quarters,  whites  of  hard-boiled  eggs, 
finely  chopped,  and  yolks  of  hard-boiled  eggs  forced 
through  a  potato  rioer  or  purfe  strainer.  Serve  with 
Cream  Salad  Dressing. 

Celery  Salad,  Bonne  Femme 

Wash,  scrape  and  cut  celery  in  small  pieces.  Chill 
in  cold  or  ice  water,  drain  and  dry  on  a  towel.  To 
celery  add  an  equal  measure  of  apples,  pared,  cored 
and  cut  in  small  pieces.  Moisten  with  Denver  Cream 
Dressing  and  arrange  in  a  salad  bowl  made  of  a  small 
solid  white  cabbage,  placed  on  a  bed  of  crisp  lettuce 
leaves.  Cut  rim  of  bowl  in  points  and  insert  sec- 
tions of  bright  red  apples  and  whole  cloves  as  shown 
in  the  illustration. 

Asparagus  Salad  I 

Arrange  one-half  bunch  of  cooked  asparagus,  which 
has  been  thoroughly  chilled,  on  a  bed  of  crisp  lettuce 
leaves,  and  arrange  the  following  mixture  to  repre- 
sent a  band  across  the  middle  of  bunch:  To  the 
white  of  one  hard-boiled  egg,  finely  chopped,  add  one 
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tablespoon^each,  pickle  and  pimiento,  finely  chopped, 
and  one-half  tablespoon  finely  chopped  parsley.  Pour 
over  a  dressing  made  of  four  tablespoons  olive  oil,  two 
tablespoons  lemon  juice,  one-half  teaspoon  salt  and 
one-eighth  teaspoon  ^)epper;    K  ^'      '  '  ,  ^ 

Asparagus  Salad  n 

Arrange  cold  cooked  asparagus  on  a  bed  of  crisp 
lettuce  leaves  and  pour  over  Vinaigrette  Sauce 
(see  p.  159). 

Allerton  Salad 

Wipe  and  pare  a  cuciunber;  cut  in  one-third-inch 
slices  and  slices  in  one-third-inch  cubes.  Add  an 
equal  measive  of  celery  (cut  in  thin  sUces,  crosswise), 
one-half  the  measure  of  English  Walnut  meats, 
broken  in  pieces,  and  one-third  the  measure  of  a  red 
or  green  pepper,  finely  chopped.  Moisten  with 
Ruthven  Salad  Cream,  mound  on  three-fourth-inch 
slices  of  peeled,  chilled  tomatoes,  arrange  in  nests 
of  lettuce  leaves  and  sprinkle  with  finely  cut  chives. 

laster  Salad 

Put  eggs  in  saucepan,  cover  with  boiling  water 
and  let  boil  fifteen  minutes.  Remove  shells  and 
while  hot  hold  between  thumb  and  finger,  while 
pressing  into  apple  shapes  keeping  under  a  stream 
of   cold   water.     Mix   a  bit  of   Fruit  Red  with 
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cold  water  and  apply  to  eggs,  using  a  brush* 
Insert  a  dove  to  represent  blossom  end,  and  a  stem 
and  leaves  to  represent  stem  end  (hot-house  lilac 
leaves  answer  the  purpose)  and  arrange  on  lettuce 
leaves. 
Serve  with  Mayonnaise  Piquante  (see  p.  214). 

Flemish  Beauty  Salad 

Cook  eggs  same  as  for  Easter  Salad  and  when 
still  hot,  press  into  pear  shapes.  Mix  a  bit  of  Fruit 
Green  with  cold  water  and  put  on  pears,  using  a 
camel's  hair  brush.  Insert  cloves  and  stem  and  leaves 
same  as  in  Easter  Salad.  Arrange  on  lettuce  leaves 
and  serve  with  Mayonnaise  Piquante  (see  p.  214). 

Separate  one  head  roinaine  in  quarters.  Put 
sections  on  salad  plates  for  individual  service  and 
arrange  on  each  sections  of  grape  fruit,  oranges  and 
pears,  using  two  of  each.  Place  at  ends  pickled 
walnuts.    Serve  with  French  Dressing. 

Dixmer  Salad 

Arrange  for  individual  service  alternate  sections 
of  orange  and  grape  fruit  on  romaine,  allowing 
six  sections  of  fruit  and  two  romaine  leaves  to 
each  portion.  Garnish  betwi^n  sections  with 
thin  strips  of  canned  pimiento.  Serve  with  French 
Dressing. 
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Peanut  8aUd 

Shelly  skin  and  chop  one  pint  peanuts;  there  should 
be  one-half  cup.  Add  one  cup  celery,  washed, 
scraped,  cut  in  small  pieces,  chilled  in  ice  water, 
drained  and  dried  in  a  towel.  Marinate  with  French 
Dressing.  Wipe  peppers,  cut  in  halves  lengthwise, 
and  remove  seeds.  Arrange  on  a  bed  of  lettuce  leaves, 
fill  with  prepared  mixture  and  garnish  top  of  each 
with  three  thin  slices  of  radish  overlapping  one 
another. 

Paritian  Orapa  Fruit  Salad 

Drain  canned  artichoke  bottoms,  marinate  with 
French  Dressing  and  let  stand  in  ice  box  one  hour. 
Peel  grape  fruit,  remove  pulp  by  sections  and  cut  in 
halves,  crosswise.  Mould  halves  of  sections  dome- 
shaped  on  artichoke  bottoms  and  arrange  between 
each  section  a  narrow  strip  of  canned  pimiento  and 
garnish  top  with  pimiento  shaped  with  a  French 
vegetable  cutter.  Arrange  each  on  crisp  lettuce  leaves 
for  individual  service.  Pour  over  Red  Wine  French 
Dressing. 

Touraina  Fruit  Salad 

Remove  pulp  from  one  grape  fruit  and  one  large 
orange.  "V^^pe  and  remove  skins  from  pears  and  scoop 
out  balls,  using  a  French  vegetable  cutter,  having 
the  same  measiu^  as  of  orange  pulp.  Drain  juice 
from  fruits  and  moisten  with  a  Cream  French  Dress- 
ing (see  p.  213). 
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Take  a  quart  bowl  and  line  with  alternate  sections 
of  grape  fruit  and  orange.  Fill  centre  with  prepared 
fruit  and  chill.  Remove  from  bowl  to  salad  dish, 
place  a  canned  artichoke  bottom  (marinated  with 
French  Dressing)  on  top  and  garnish  with  small 
triangular  pieces  cut  from  thin  slices  of  truffle  and 
three  or  four  small  heart  lettuce  leaves. 

Lakowood  Salad 

Cut  one  grape  fruit  and  two  oranges  in  sections 
and  free  from  seed  and  membrane.  Skin  and  seed 
white  grapes;  there  should  be  three-fourths  cup. 
Cut  pecan  nut  meats  in  pieces;  there  should  be 
pne-third  cup.  Mix  prepared  ingredients,  arrange 
on  a  bed  of  romaine,  pour  over  dressing  and  garnish 
with  thin  strips  of  red  pepper. 

For  the  dressing  mix  four  tablespoons  olive  oil, 
one  tablespoon  grape  fruit  juice,  one-half  tablespoon 
vinegar,  one  teaspoon  salt,  one-fourth  teaspoon  pap- 
rika, one-eighth  teaspoon  pepper  and  one  tablespoon 
finely  chopped  Roquefort  cheese. 

Moquin  Salad  I 

Seed  and  peel  white  grapes  and  stuff  with  strips  of 
canned  pimiento;  there  should  be  one  cup.  Separate 
tangerines  into  sections  and  free  from  skin  and  seeds; 
there  should  be  one  and  one-fourth  cups.  Mash  a 
ten  cent  cream  cheese,  add  one-fourth  cup  chopped 
pecan  nut  meats  and  moisten  with  French  Dressing; 
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then  make  into  balls  about  size  of  grapes.  Arrange 
grapes,  tangerines  and  cheese  balls  on  lettuce  leaves, 
and  serve  with  French  Dressing. 

Strawbeny  Salad 

Wash,  hull  and  cut  one  pint  selected  strawberries 
in  halves,  lengthwise.  Sprinkle  with  powdered 
sugar  and  add  one  teaspoon  kirsch.  Cover  and 
let  stand  in  ice  box  until  thoroughly  chilled.  Ar- 
range in  eight  nests  of  white  lettuce  leaves  and 
cover  fruit  with  one-half  pint  whipped  cream  (sea- 
soned with  salt  and  paprika)  to  which  has  been 
added  one-half  cup  Mayonnaise  Dressing.  Garnish 
with  halves  of  strawberries  and  chopped  pbtachio 
nut  meats. 

Boaalle  Salad 

Cook  celery  roots  in  boiling  salted  water  to  cover. 
Drain,  chill  and  cut  in  thin  slices.  Drain  halves  of 
canned  peaches  and  fill  cavities  with  chopped  Pi^ 
tachio  nut  meats.  Cut  cold  boiled  beets  in  thin 
slices.  Arrange  prepared  vegetables  and  fruit  on  a 
bed  of  escarole,  and  when  thoroughly  chilled,  pour 
over  French  Dressing. 

Cherry  Nut  Salad 

Wipe  fresh  or  drain  canned  cherries.  Remove 
stones  and  fill  cavities  thus  made  with  pecan  nut 
meats.  Arrange  on  a  bed  of  crisp  lettuce  leaves 
and  garnish  with  cherries,  from  which  the  stems  have 
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not  been  removed,  if  any  are  at  hand.    Serve  with 
Cream  Mayonnaise. 

Bochatter  Salad 

Remove  pimientos  from  can,  drain  thoroughly  and 
dry  on  a  towel.  Line  timbale  moulds  with  pimientos 
and  pack  solidly  with  the  following  mixture:  Work 
a  small  cream  cheese  until  smooth,  add  two  table- 
spoons pecan  nut  meats,  broken  in  pieces,  and 
moisten  with  French  Dressing.  Chill  thoroughly, 
remove  from  moulds  and  cut  in  one-third-inch  slices 
crosswise.  Arrange  for  individual  service  on  crisp 
lettuce  leaves,  allowing  three  slices  for  each  portion. 
Serve  with  California  French  Dressing. 

Ohoesa  and  Ipple  Salad 

Wipe  and  pare  apples  and  shape  with  a  French 
vegetable  cutter,  having  twenty-four  small  balls; 
then  marinate  with  French  Dressing  and  let  stand 
until  chilled. 

Mash  a  cream  cheese  and  add  one  teaspoon,  each, 
Worcestershire  Sauce  and  salt,  and  one  tablespoon 
chopped  canned  pimiento.  Shape  into  twelve  balls, 
same  size  as  apple  balls.  Arrange  on  bed  of  lettuce 
leaves  and  garnish  with  strips  of  canned  pimiento. 
Serve  with  French  Dressing. 

Campei trls  Salad 

Mash  a  five  cent  Neuf ch&tel  cheese,  season  with 
one-fourth  teaspoon  salt  and  one-eighth  teaspoon 
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Los  Angeles  Fruit  Salad.^Pqsb  21 


SAIADS  207 

paprika  and  moisten  with  one-half  tablespoon 
French  Dressing.  Shape  to  represent  mushroom 
caps  and  stems,  roll  in  finely  chopped  salted 
almonds  put  through  a  pur£e  strainer  and  put 
caps  on  stems.  Place  on  thin  imsweetened  wafer 
crackers  around  a  basket  (made  from  the  skin  of 
an  orange),  filled  with  Red  Bar-le-duc  Currants, 
and  garnish  with  sprigs  of  green.  Pass  with  dressed 
lettuce. 

OhraiM  Fruit  JoUy  Salad 

Mash  a  large  cream  cheese,  moisten  with  heavy 
cream,  and  season  highly  with  salt,  pepper  and 
onion  juice.  Pipe  around  a  mould  of  Grape 
Fruit  Jelly,  sprinkle  with  chopped  English  wal- 
nut meats,  and  garnish  with  watercress.  Serve 
with  Himtington  French  Dressing,  made  by  mix- 
ing one-half  teaspoon  salt,  one-fourth  teaspoon 
paprika,  one  tablespoon,  each,  vinegar  and  lemon 
juice,  and  four  tablespoons  olive  oil.  Stir  until  well 
blended. 

Orape  Fruii  Jelly.  —  Put  one-third  cup  sugar  in 
small  saucepan,  pour  over  one-third  cup  water,  bring 
to  the  boiling  point  and  let  boil  three  minutes. 
Remove  from  range,  add  one  and  one-half  table- 
spoons granulated  gelatine,  soaked  in  two  table- 
spoons cold  water,  one-half  cup  grape  fruit  juice, 
one  tablespoon  lemon  juice  and  a  few  grains  salt. 
Strain  into  a  bowl. 
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Moquln  Salad  n 

Drain  slices  of  canned  pineapple,  ■cut  in  halvffli 
CTooowiafe,  and  arrange  for  individual  service  on 
lettuce  leaves. 

Work  a  cream  cheese  and  moisten  with  French 
Dressing.  Force  through  a  potato  ricer  over  pine- 
apple.   Serve  with  French  Dressing. 

The  New  Vaaderbilt  Salad 

Arrange  thin  slices  of  fresh  pineapple  (cut  crosswise 
of  fruit  with  centre  removed)  on  nests  of  lettuce 
leaves.  Pile  in  centre  celery  cut  in  thin  one  and 
one-half  inch  Julienne-shaped  pieces  mixed  with  an 
equal  measure  of  chopped  English  walnut  meats. 
Garnish  pineapple  circle  at  equal  distances  with  two 
sections,  each,  of  grape  fruit  and  orange.  Serve 
with  Cream  Mayonnaise  (see  The  Boston  Cooking- 
School  Cook  Book,  p.  327). 

Remove  skins  from  bananas,  scrape,  using  a  silver 
knife,  and  cut  in  thirds  crosswise;  then  cut  each 
third  in  pieces  lengthwise,  and  roll  in  finely  chopped 
peanuts.  Arrange  with  slices  of  tangerine  on  a  bed 
of  lettuce  leaves  and  pour  over  French  Dressing. 

Loa  Angelei  Fruit  Salad 

Cut  marshmallows  in  thin  strips;  there  should  be 
one   and   three-fourths   cups.     Add   one-half  can 
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sliced  pineapple,  drained  and  cut  in  small  cubes, 
two  and  three-fourths  cups  Malaga  grapes,  skinned, 
seeded  and  cut  in  halves,  one  and  one-half  cups 
sections  of  oranges,  one-half  cup  English  walnut         ^ 
meats,  cut  in  pieces,  and  a  few  grains  salt.  r'  ^\ «; 

Make  cups  of  halves  of  orange  peel,  arrange  on  '  v 

nests  of  lettuce  leaves  and  fill  with  mixture.    Cover 
with  Cream  Salad  I>ressing  and  garnish  top  of  each 
with  thin  strips  of  canned  pimiento,  one-half  grape,  '.V  "^ '  ^  > 
skmned  and  seeded,  and  finely  chopped  parsley.        ^        '  ^ 

Fruit  and  GiBgor  Ale  Salad 
Soak  two  tablespoons  granulated  gelatine  in  two 
tablespoons  cold  water  and  dissolve  in  one-third 
cup  boiling  water;  then  add  one-fourth  cup  lemon 
juice,  two  tablespoons  sugar,  a  few  grains  salt  and 
one  cup  ginger  ale.  Let  stand  until  mixture  begins 
to  set  and  fold  in  one-third  cup  Malaga  grapes, 
skinned,  seeded  and  cut  in  halves,  one-third  cup  cel- 
ery, cut  in  slices  crosswise,  one-third  cup  apple,  cored, 
pared  and  cut  in  Julienne-shaped  pieces,  two  table- 
spoons Canton  ginger,  cut  in  small  pieces,  and  four 
tablespoons  canned  pineapple  cut  in  small  cubes. 

Turn  into  a  border  mould,  chill  and  remove  to 
serving  dish.  Garnish  with  watercress  and  celery 
tips.  In  centre  place  small  dish,  fiU  with  Cream 
Mayonnaise  Dressing  and  garnish  with  curled  celery. 

Bunnjmeda  Salad 
Wipe  two  long  cucumbers,  remove  a  thick  slice 
from  each  end  and  cut  crosswise  in  two-inch  pieces. 


''.  N« 
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Remove  centres,  leaving  cups.  Cut  white  meat  of 
cold  cooked  chicken  in  thin  slices,  then  in  one-half- 
inch  squares;  there  should  be  one-half  cup.  Mix 
with  an  equal  measure,  each,  of  cold  boiled  potatoes 
and  artichoke  bottoms,  cut  in  the  same  fashion,  and 
two  tablespoons  truffle,  cut  in  small  pieces.  Moisten 
with  Chutney  Mayonnaise  (see  p.  214)  and  fill  cups. 
Arrange  on  nests  of  lettuce  leaves. 

After  Theatre  Salad 

Cook  salt  herring  in  boiling  water  to  cover,  fifteen 
minutes.  Drain,  cool  and  separate  into  flakes; 
there  should  be  one  cup.  Add  an  equal  measure  of 
one-third-inch  cubes  of  cold  boiled  potatoes  and  one- 
fourth  the  measure  of  finely  chopped  whites  of  hard- 
boiled  eggs.  Mix  thoroughly,  moisten  with  French 
Dressing,  cover  and  let  stand  in  a  cold  place  one  hour. 
Beat  one-fourth  cup  heavy  cream  until  stiff  and  add 
two  tablespoons  canned  pimiento  pur£e.  Mix  with  an 
equal  measure  of  Mayonnaise  Dressing,  moisten  mix- 
ture with  dressing  and  mound  on  a  nest  of  lettuce 
leaves. 

Potato  and  Kgg  Salad 

Cut  cold  boiled  potatoes  in  one-half-inch  cubes; 
there  should  be  one  and  one-half  cups.  Add  one 
canned  puniento,  drained  and  cut  in  thin  strips,  and 
two  slices  onion,  finely  chopped.  Moisten  with 
Waltham  Salad  Dressing  (see  p.  216),  arrange  in 
a  mound  and  garnish  with  three  hard-boiled  eggs. 
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Chop  whites  and  arrange  on  two-fourths  of  the  mound 
opposite  each  other;  force  yolks  through  a  potato 
ricer  and  arrange  on  other  two-fourths.  Put  single 
sprigs  of  parsley  in  lines  dividing  whites  from  yolks. 
Garnish  top  with  a  slice  of  hard-boiled  egg  and 
parsley. 

Shad  Boa  Salad 

In  each  of  six  well-buttered  cups  or  other  individ- 
ual moulds  drop  the  white  of  an  egg.  Sprinkle 
with  salt  and  pepper  and  in  centre  of  each  place  a 
one-inch  piece  of  cooked  shad  roe.  Set  moulds  in 
pan  of  hot  water  and  bake  until  white  is  set.  Re^ 
move  from  moulds  and  marinate  with  French 
Dressing. 

When  thoroughly  chilled,  arrange  in  nests  of  lettuce 
leaves  and  garnish  with  Mayonnaise  Dressing,  forced 
through  a  pastry  bag  and  tube,  and  thin  strips  of 
red  pepper. 

Mock  Chickin  Salad 

2  cups  }^mch  cubes  roast  pork 
1  cup  celery,  cut  in  small  pieces 
4  stoned  and  chopped  olives 
^  red  pepper 

Mix  pork  cubes,  celery  and  olives  and  add  one- 
half  of  the  pepper,  which  has  been  washed,  parboiled 
and  seeds  removed,  then  cut  in  thin  strips.  Moisten 
with  Mayonnaise  or  Waltham  Salad  Dressing. 
Mound  in  salad  bowl  and  garnish  with  celery  tips 
and  remaining  strips  of  red  pepper. 
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Martixiique  rrenoh  Drafsiiic 

TO  French  Dressing  (see  The  Boston  Cooking- 
School  Cook  Book,  p.  323)  add  one-half  tea- 
spoon finely  chopped  parsley  and  one-half  table- 
spoon finely  chopped  green  pepper. 

Breslin  rrenoh  Dreasing 

To  French  Dressing  add  one-half  tablespoon 
chopped  pistachio  nuts  and  one-fourth  teaspoon 
finely  chopped  truffle. 

Red  Wine  French  Dreaiing 

H  teaspoon  salt  2  tablespoons  red  wine  vinegar 

yi  teaspoon  paprika  4  tablespoons  olive  oil 

Mix  ingredients  in  order  given^  and  stir  until  well 
blended. 

CaUf omia  Freneh  Dreaiing 

4  tablespoons  olive  oil  K  teaspoon  powdered 

2  tablespoons  grape  fruit  sugar 

juice        "  H  teaspoon  salt 

}4  teaspoon  paprika 
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Mix  ingredients  in  order  given.    Put  in  a  glass 
jar,  chill  thoroughly  and  shake  well  before  using. 

t>    Cream  Trench  DrMsiiic 

H  teaspoon  salt  2  tablespoons  lemon  juioe 

a  teaspoon  pepper  4  tablespoons  olive  oil 

^  iiabli  BpiJJtifl  heavy  cream 


'  ;  -j^^C  -^      Mix  ingredients  and  sti 


Mix  ingredients  and  stir  until  weU  blended. 

Tabasco  French  Dreaiing 

4  tablespoons  olive  oil  14  teaspoon  salt 

2  tablespoons  lemon  juice  J4  teaspoon  pepper 

1  teaspoon  powdered  sugar  5  drops  Tabasco  Sauce 

Mix  ingredients  in  order  given.    Chill  and  shake 
vigorously  before  using. 

Columbia  French  Drefsing 

1  teaspoon  salt  ^..1- tablespoon  Worcestershire 

1  teaspoon  mustard  '         Sauce 

}^  teaspoon  onion  juice         2  tablespoons  lemon  juice 

6  tablespoons  olive  oil 

Mix  ingredients  in  a  small  glass  jar,  set  in  a  cold 
place  and  shake  thoroughly  before  using. 

Chutney  Dreaiing 

^  teaspoon  salt  1  tablespoon  lemon  juice 

)>i  teaspoon  paprika  4  tablespoons  dive  oil 

1  tablespoon  vinegar  ^  cup  Col.  Skinner's 

Chutney 

Mix  first  five  ingredients  in  order  given,  and  when 
well  blended  add  chutney.   Serve  on  lettuce. 


214  A  NEW  BOOK  OF  COOKERY 

Chiflonada  Dreaiing 

2  tablespoons  finely  chopped  2  hard-boiled  eggs  finely 
parsley  chopped 

2  tablespoons  finely  chopped  1  teaspoon  salt 

red  pepper  H  teaspoon  black  pepper 

1  teaspoon  finely  chopped  yi  teaspoon  paprika 

shallot  5  tablespoons  olive  oil 
2  tablespoons  vinegar 

Mix  ingredients  in  order  given.  Turn  into  jar  or 
bottle,  cover  and  let  stand  in  ice  box  until  very  cold. 
Shake  thoroughly  before  using  as  a  dressing  for  let- 
tuce or  any  salad  green. 

Mayonnaifle  Piquante 

To  one  cup  Mayonnaise  Dressing  add  two  table- 
spoons,  each,  olives  and  pickles,  finely  chopped. 

Mayozmaise  h  la  Connelly 

To  one  cup  Mayonnaise  Dressing  add  one-half 
cup  cold  boiled  rice. 

Chutney  Mayonnaise 

To  one  cup  Mayonnaise  Dressing  add  one  and  one- 
half  tablespoons  chutney,  and  stir  until  thoroughly 
blended. 

Denver  Cream  Salad  Dreaiing 

1  tablespoon  mustard  2  tablespoons  lemmi  juice 

1  teaspoon  salt  1  cup  heavy  cream 

Mix  mustard  and  salt  and  moisten  with  lemon 
juice;  then  add  two  tablespoons  cream.    Beat  re- 
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inaining  cream  until  it  begins  to  thicken,  then  add 
mixture  gradually,  while  beating  constantly,  con- 
tinuing the  beating  imtil  mixture  is  stiff  enough  to 
hold  its  shape. 

Honeradish  Cream  Drafsing 

H  cup  heavy  cream  }i  teaspoon  salt 

3  tablespoons  vin^;ar  Few  grains  pepper 

^2  tablespoons  grated  horseradish  root 

Beat  cream  until  it  begins  to  thicken;  then  add 
gradually  vinegar,  while  continuing  the  beating. 
When  mixture  is  stiff,  add  seasonings  and  fold  in 
grated  horseradish. 

Fruit  Salad  Drefsing 

2  eggs  K  cup  powdered  sugar 

3  tablespoons  melted  butter  \i  teaspoon  celery  salt 
3  tablespoons  lemon  juice  ^i  tea^)oon  vanilla 

yi  teaspoon  salt  yi  teaspoon  paprika 

1  cup  heavy  cream  ^  drops  onion  juice 

^  Beat  eggs  until  vofy  light,  and  add  gradually,  while 
beating  constantly,  melted  butter,  lemon  juice  and 
salt.  Cook  over  hot  water,  stirring  constantly, 
until  mixture  thickens.  Cool  and  add  cream,  beaten 
until  stiff,  and  remaining  ingredients. 

Lot  Angelas  Dressing 

Ydks  4  eggs  1  teaspoon  mustard 

\i  cup  olive  oil  Few  grains  cayenne 

1  tablespoon  lemon  juice  1  cup  heavy  cream 

I H  tablespoons  vin^;ar  1  teaspoon  sugar 

1  teaspoon  salt 

IVi  tablespoons  grated  h<»seradish  root 
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Beat  yolks  of  eggs  slightly  and  add  oil,  lemon 
juice,  vinegar,  salt,  mustard  and  cayenne.  Cook 
in  double  boiler,  stirring  constantly,  until  mixture 
thickens.  Chill  and  add  cream,  beaten  until  stiff, 
sugar  and  horseradish. 

Cream  Salad  DrMsinf 

\i  teaspoon  mustard  2  eggs 

H  teaspoon  salt  2  table^xwns  lemon  juice 

H  teaspoon  paprika  \i  cup  milk 

1^  pint  heavy  cream 

Mix  mustard,  salt  and  paprika,  and  when  thor- 
oughly blended,  add  eggs,  slightly  beaten,  lemon  juice 
and  milk.  Cook  in  double  boiler,  stirring  constantly, 
until  mixture  thickens.  Cool  and  add  cream,  beaten 
until  stiff. 

ButhTMi  Salad  Cream 

H  tablespoon  salt  2  eggs  yolks 

H  tablespoon  mustard  3  tablespoons  melted  butter 

%  tablespoon  sugar  ^  cup  milk 

1  tablespoon  flour  ^i  cup  vinegar 

Mix  dry  ingredients,  and  when  thoroughly  blended, 
add  egg  yolks,  slightly  beaten,  melted  butter,  milk 
and  vinegar.  Cook  in  double  boiler,  stirring  con- 
stantly, imtil  mixture  thickens.    Strain  and  cool. 

Waltham  Salad  Dressing 

1  cup  sour  cream  2  teaspoons  salt 

1  egg  2  teaspoons  sugar 

\i  cup  vin^;ar  1  teaspoon  mustard 

H  teaspoon  pepper 
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To  cream  add  egg,  slightly  beaten,  vinegar  and 
remaining  ingredients,  thoroughly  mixed.  Cook 
in  double  boiler,  stirring  constantly,  until  mixture 
thickens. 

Ohio  Salad  DrMsinf 

1  tablespoon  powdered  sugar  1  table^Kxm  olive  oil 

2  teaspoons  Worcestershire  H  teaspoon  salt 

Sauce  ^  teaspoon  mustard 

2  teaspoons  Tcnnato  Catsup  Few  grains  cayenne 

IH  tablespoons  vinegar  3  drops  Tabasco  Sauce 
lyi  tablespoons  lemon  juice 

Mix  ingredients  and  stir  until  well  blended. 

Indian  Salad  DrMsing 

Yolks  2  hard-boiled  eggs  14  cup  olive  oil 

J4  teaspoon  salt  1  tablespoon  red  pepper, 

H  teaspoon  powdered  sugar  findy  chopped 

J4  teaspoon  paprika  1  tablespoon  green  pepper. 

Few  grains  cayenne  fincdy  chopped 

Few  grains  white  pepper  1  tablespoon  pickled  beets, 

1  tablespoon  lemon  juice  cut  in  small  cubes 

2  tablespoons  vinegar  1  teaspoon  finely  chopped  ' 

parsley 

Force  egg  yolks  through  a  strainer  and  add  salt, 
sugar,  paprika,  cayenne,  white  pepper,  lemon  juice, 
vinegar  and  olive  oil.  Shake  thoroughly  and  add 
remaining  ingredients. 

Carlton  Salad  Dressing 

%  cup  Mayonnaise  13^  teaspoons  powdered  sugar 

Dressing  H  teaspoon  Worcestershire 

2  tablespoons  tomato  pur6e        Sauce 
yi  tablespoon  lemon  juice    yi  teaspoon  A.  I.  Sauce 
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»•  i]:^^^; 


Mix  ingredients  in  order  ^ven. 

To  obtain  tomato  purge  drain  one-half  can  toma- 
toes, put  in  saucepan,  bring  to  the  boiling  point  and 
let  simmer  imtil  reduced  one-half.  Force  through  a 
fine  strainer,  return  to  saucepan  and  let  sinmier 
(having  an  asbestos  cover  imder  saucepan)  until 
thick  in  consistency. 

Astoria  Salad  DrMsing 

yi  cup  Mayonnaise  2  tablespoons  Tomato  Catsup 

Dressing  J^  tablespoon  finely  chopped 

yi  cup  French  Dressing  green  pepper 

3  drops  Tabasco  Sauce 

Add  French  Dressing  slowly  to  Mayonnaise  Dress- 
ing, stirring  constantly;  then  add  remaining  ingre- 
dients. 


CHAPTER  XXI 

INTBilS 

Pear  Cond6 

Put  one-half  teaspoon  salt  and  one  cup  boiling 
water  in  double  boiler,  place  on  range,  and  add,  grad- 
ually, one-half  cup  well-washed  rice,  stirring  with  a 
fork  to  prevent  adhering  to  boiler.  Boil  five  minutes, 
cover,  place  over  under  part  of  boiler  and  steam  until 
kernels  have  absorbed  water.  Then  add  one  and 
one-half  cups  milk  and  continue  the  steaming 
until  kernels  are  soft.  Add  three  tablespoons  sugar 
and  the  yolks  of  three  eggs,  slightly  beaten.  Mound 
on  a  flat  dish  in  conical  shape  and  place  on  rice  halves 
of  preserved  pears,  cooked  in  their  own  syrup,  to 
which  one-third  cup  sugar  has  been  added,  until  soft. 
Sprinkle  all  with  finely  chopped  Canton  ginger. 

Peadi  Coii4>ote,  Peach  8auoo 

2  cups  mlDc  Whites  2  eggs 

a  cup  farina  6  peaches 

^  cup  sugar  3  tablespoons  water 

yi  teaspoon  salt  6  tablespoons  sugar 

Scald  milk  and  add  farina  gradually,  while  stirring 
constantly.  When  mixture  thickens,  add  sugar  and 
salt  and  cook  in  double  boiler  twenty  minutes; 
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then  add  whites  of  eggs,  beaten  until  stiff.  Turn  into 
a  slightly  buttered  shallow  pan  and  keep  in  a  warm 
place  until  serving  time.  Remove  skin  from  peaches, 
put  in  saucepan  and  add  water  and  sugar;  cover  and 
cook  slowly  until  fruit  is  soft.  Cut  farina  in  squares, 
put  a  peach  on  each  square  and  pour  over  all: 

Peach  Sauce,  —  Dilute  one-half  tablespoon  corn- 
starch with  one  tablespoon  cold  water.  Add  to 
syrup  remaining  in  saucepan^  bring  to  the  boiling 
point  and  let  boil  two  minutes;  then  pour  slowly , 
while  stirring  constantly,  over  the  yolks  of  two  eggs, 
beaten  until  thick  and  lemon-colored.  Add  two 
teaspoons  lemon  juice  and  a  few  grains  salt. 

Choaoo  and  Pepper  Croquettes 

Wipe  small  Bell  peppers,  place  in  pan,  put  in  hot 
oven  and  turn  occasionally,  until  skins  blister. 
Take  from  oven,  remove  skins,  make  a  lengthwise 
slit  in  each  and  take  out  seeds.  Fill  with  Cheese 
Filling,  dip  in  crumbs,  egg  and  crumbs,  fry  in  deep 
fat  and  drain  on  brown  paper. 

Cheese  Filling,  —  Melt  one  and  one-half  table- 
spoons butter,  add  two  tablespoons  flour  and  stir 
until  well  blended;  then  add  one-third  cup  milk 
and  bring  to  the  boiling  point.  Add  one-fourth 
cup  grated  Gruy^re  cheese  and  one  egg,  slightly 
beaten.  As  soon  as  cheese  melts  remove  from  fire 
and  fold  in  one-half  cup  small  cubes  of  soft  mild 
cheese.  Season  with  one-half  teaspoon  salt  and  a 
few  grains,  each,  of  pepper  and  cayenne. 


<  Brochbtte.  —  Page  2'. 
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ChMM  Cuitard  TImlMlM,  BrMd  8mim 

4  eggs  3  tablespoons  grated  cheese 

%  cup  cold  water  yi  teaspoon  salt 

H  cup  heavy  cream  \i  teaspoon  pepper 

2^  tablespoons  melted  Few  grains  cayenne 

buttor  Few  drops  onion  juioe 

Beat  eggs  slightly  and  add  remaining  ingredients. 
Strain  into  buttered  individual  moulds^  set  in  pan  of 
hot  water  and  bake  until  firm.  Remove  to  hot  serv- 
ing dish,  pour  around  Bread  Sauce  (see  p.  155)  and 
garnish  with  parsley. 

IggB  on  Surprlae 

Cut  stale  bread  in  two-inch  slices  and  then  in 
circular  or  elliptical  shapes.  Remove  centres,  leav- 
ing cases.  Fry  in  deep  fat  until  delicately  browned 
and  drain  on  brown  paper.  Half  fill  cases  thus 
made  with  Creamed  Asparagus  tips.  French 
poach  six  eggs,  coat  with  egg  (slightly  beaten  and 
diluted  with  one  tablespoon  cold  water),  roll  in  bread 
crumbs  to  which  has  been  added  Parmesan  cheese 
(allowing  two  tablespoons  cheese  to  three-fourths 
cup  crumbs)  and  fry  one  minute  in  very  hot  deep  fat. 
Drain  and  arrange  in  croustades.     Garnish  with 

parsley. 

Chaudfroid  IggB  Alflooaidria 

French  poach  six  eggs,  trim  into  shape  and  let 
cool.  Melt  one  tablespoon  butter,  add  one  table- 
spoon flour  and  stir  until  well  blended;  then  pour 
on  gradually,  while  stirring  constantly,  one  cup 
chicken  stock.    Bring  to  the  boiling  point  and  add 
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one-fourth  teaspoon  salt^  one-eighth  teaspoon  pepper, 
a  few  grains  cayenne  and  one  tablespoon  granulated 
gelatine.  Coat  eggs  with  sauce  and  when  sauce  has 
become  firm,  place  each  egg  in  a  puif  paste  case  made 
of  correct  size.  Garnish  with  thin  slices  of  truffle 
cut  in  fancy  shapes,  and  around  each  pipe  a  border 
of  caviare  butter. 

Stuffed  Muahroom  Capi 

Wipe,  peel  and  remove  centres  from  six  large 
mushroom  caps.  Cook  two  tablespoons,  each, 
chopped  mushrooms,  bread  crumbs,  chopped,  lean, 
cooked  ham  and  finely  chopped  onion,  and  one  tea- 
spoon, each,  Parmesan  cheese  and  finely  chopped 
parsley  with  three  tablespoons  butter,  three  minutes. 
Moisten  with  one-fourth  cup  tomato  sauce  and 
season  with  salt,  pepper  and  cayenne.  Stuff  prepared 
caps  with  mixture  and  sprinkle  with  one-third  cup 
bread  crumbs  mixed  with  one  and  one-half  table- 
spoons Parmesan  cheese.  Arrange  in  pan,  surround 
with  three-fourths  cup  tomato  sauce  and  bake  in  a 
hot  oven  twenty  minutes.  Remove  to  six  rounds  of 
sautM  bread,  cut  somewhat  larger  than  caps,  and 
pour  around  sauce  remaining  in  pan.  Garnish  with 
parsley. 

Shrimps,  Louisiana  S^le 

2  tablespoons  butter  ^  cup  heavy  cream 

1  teaspoon  chopped  onion  yi  teaspoon  salt 

^  cup  canned  shrimps  H  teaspoon  celery  salt 

3i  cup  hot  boiled  rice  Few  grains  cayenne 

3  tablespoons  tomato  sauce 
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Cook  butter  with  onion  five  minutes,  stirring  con- 
stantly. Add  shrimps,  broken  in  pieces,  rice  and 
heavy  cream.  When  thoroughly  heated,  add  salt, 
celery  salt,  cayenne  and  tomato  sauce.  Turn  on  a 
hot  serving  dish  and  garnish  with  puff  paste  cres- 
cents and  parsley. 

Soallopt  en  Broehette 

Gean  scallops,  put  in  saucepan  and  cook  until 
they  begin  to  shrivel.  Drain  and  dry  on  a  towel. 
Alternate  scallops  and  pieces  of  thinly  sliced  bacon 
on  skewers,  allowing  four  scallops  and  five  pieces 
bacon  to  each  skewer.  Balance  skewers  in  up- 
right position  by  putting  through  cubes  of  bread 
placed  on  rack  in  dripping  pan  and  bake  in  a  hot 
oven  until  bacon  is  crisp.  Arrange  on  serving  dish 
and  garnish  with  lemon  and  parsley. 

Soallops  4  la  Newburg 

1  pmt  scallops  1  teaspoon  lemon  juice 

3  tablespoons  butter  1  teaspoon  flour 

y^  teaspoon  salt  M  cup  thin  cream 

Few  grains  cayenne  2  egg  yolks 

2  tablespoons  Sherry  wine 

Put  scallops  in  omelet  pan  and  cook  until  they 
begin  to  shrivel;  drain  thoroughly,  cut  in  halves, 
and  cook  in  two  tablespoons  butter  three  minutes. 
Add  salt,  cayenne  and  lemon  juice  and  cook  one 
minute. 

« 

Melt  remaining  butter,  add  flour  and  stir  until 
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blended;  then  pour  on  gradually,  while  stirring 
constantly,  cream.  Bring  to  the  boiling  point 
and  add  egg  yolks,  slightly  beaten,  scallops  and 
wine. 

Oyster  and  Shrimp  Newbuig 

1  pint  oysters  2  egg  yolks 

1  can  shrimps  ^i  teaspoon  salt 

}4  cup  Sherry  Nutmeg 

}4  cup  butter  Paprika  )  .  . 

IH  tablespoons  flour  Cayenne  J  ^^  «™^^  *** 

1  cup  cream  2  tablespoons  brandy 

Wash  and  parboil  oysters  and  drain  from  their 
liquor.  Clean  and  break  shrimps  in  small  pieces. 
Mix  oysters  and  shrimps,  add  wine,  cover  and  let 
stand  one  hoiu*.  Put  in  blazer,  add  butter  and  cook 
five  minutes.  Sprinkle  with  floiu*  and  cook  two  min- 
utes. Add  three-fourths  cup  cream  and  when  mix- 
ture has  thickened,  add  egg  yolks,  slightly  beaten  and 
diluted  with  remaining  cream;  then  add  seasonings 
and  serve  on  toast  or  in  puff  paste  shells. 

Oyster  Crabs,  Btomatse 

Wash  and  pick  over  one  pint  oyster  crabs.  Put 
in  saucepan,  place  on  range,  and  add  one-half  cup 
Sherry  wine,  one  tablespoon  butter,  one-half  teaspoon 
salt  and  one-fourth  teaspoon  paprika.  light  Sherry 
and  let  bum  two  minutes.  Turn  on  serving  dish, 
pour  over  B^amaise  Sauce  II  (see  p.  158)  and  garnish 
with  puff  paste  points. 


IjMhd  OF  Mould  fob  TiuvMoitK  Timbales.— Toffe  231. 
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Hampden  Halibut  en  CoqulUea 

Vi  cup  cold  flaked  halibut  H  teaspoon  salt 

3  tablespoons  butter  H  teaspoon  paprika 

IH  tablespoons  flour  Few  grains  cayenne 

IH  tablespoons  cornstarch  M  eup  canned  mushrooms 

yi  cup  fish  stock  Whites  2  eggs 

\i  cup  mushroom  liquor  ^  cup  grated  cheese 

M  cup  cream  ^  teaspoon  paprika 

Yolks  2  eggs  Few  grains  salt 

Melt  butter^  add  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
fish  stock,  mushroom  liquor  and  cream.  Bring  to  the 
boiling  point  and  add  egg  yolks,  slightly  beaten, 
salt,  pepper  and  paprika;  then  add  flaked  fish 
and  mushrooms  cut  in  thin  slices.  Fill  buttered 
shells  with  mixture,  cover  with  whites  of  eggs,  beaten 
until  stiff,  mixed  with  cheese  and  seasoned  with 
paprika  and  salt.  Sprinkle  with  more  cheese  and 
bake  until  well  browned. 

Lobster  Boats 

2  tablespoons  butter  Few  grains  soda 

1  tablespoon  chopped  onion  Salt 

%  cup  hot  boiled  rice  Celery  salt 

\]/i  cups  lobster  dice  Cayenne 

yi  cup  Tomato  Sauce  H  eup  heavy  cream 

Cook  butter  with  onion  five  minutes,  stirring  con- 
stantly. Add  lobster,  rice  and  cream.  When 
heated,  add  Tomato  Sauce  (to  which  soda  has  been 
added)  and  season  highly  with  salt,  celery  salt  and 
cayenne. 
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.  Fill  pastry  boats  with  mixture,  garnish  with  tail 
pieces  and  tips  of  lobster  claws  and  pour  around 
Tomato  Sauce.  Insert  sails  made  of  rice  paper  and 
small  wooden  skewers,  covering  skewers  with  thin 
white  cardboard  (which  will  keep  in  place  if  simply 
folded  over). 

Aclalrs  of  Chlolcttn  Mayonnaise 

\i  cup  butter  2  eggs 

y>i  cup  boiling  water  1  cup  cold  codced  chicken, 

H  cup  flour  cut  in  small  cubes 

^  cup  Mayonnaise  Dressing 

Put  butter  and  water  in  saucepan  and  place  on 
range;  when  boiling  point  is  reached,  add  flour 
(all  at  once)  and  stir  until  mixture  b  well  blended 
and  leaves  sides  of  pan.  Remove  from  fire  and  add 
eggs,  one  at  a  time,  beating  vigorously  between  the 
additions.  Shape  on  a  buttered  sheet,  three  and  one- 
half  inches  long  by  one  and  one-half  inches  wide, 
and  bake  in  a  moderate  oven  twenty-five  minutes. 
Cool,  split  and  fill  with  chicken  mixed  with  mayon- 
naise. 

Chicken  Croqaettei,  BCaoedoinA 

3  tablespoons  butter  Yolks  3  eggs 

1  shallot,  finely  chopped  1  cup  cold  codced  chidcen, 

yi  cup  flour  cut  in  dice 

1  teaspoon  salt  H  cup  boiled  ham,  cut  in 

\i  teaspoon  paprika  dice 

yi  teaspoon  pepper  \i  cup  muahroomSi  cut  in 

Few  gratings  nutmeg  small  pieces ' 

1  cup  chicken  stock  1  tablespoon  Madeira  wine 
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Melt  butter,  add  shallot  and  cook  three  min- 
utes, stirring  constantly.  Add  flour,  mixed  with 
seasonings,  and  stir  until  well  blended;  then 
pour  on  gradually,  while  stirring  constantly, 
chicken  stock.  Bring  to  the  boiling  point,  and 
add  remaining  ingredients,  except  wine,  and  cook 
five  minutes.  Add  wine  and  spread  on  a  plate 
to  cool.  Shape,  roll  in  floiu*,  eggs  and  crumbs,  fry 
in  deep  fat  and  drain  on  brown  paper.  Mound 
in  centre  of  heated  flat  dish  and  siuround  with 
hot  seasoned  vegetables,  including  peas,  small  car- 
rot cubes,  and  cauliflower  flowerets.  Garnish  with 
parsley. 

lKac6doiii6  Loaf 

yi  tablespoon  butter  yi  cup  mushroom  caps 

H  tablespoon  flour  1  tablespoon  canned  pimiento 

a  cup  milk  i^  cup  heavy  cream 

M  cup  bread  crumbs  IH  teaspoons  salt 

Yolks  2  eggs  1  teaspoon  parsley,  finely 

1  cup  cooked  macaroni  chopped 

^  cup  cold  cooked  chidcen    Whites  2  eggs 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
milk.  Bring  to  the  boiling  point  and  add  bread 
cnunbs,  egg  yolks,  beaten  until  thick  and  lemon- 
colored,  macaroni  cut  in  one-half-inch  pieces,  chicken 
and  mushroom  caps,  cut  in  strips,  pimiento,  cut  in 
small  pieces,  cream,  beaten  until  stiff,  salt  and  par- 
sley. Stir  until  thoroughly  mixed  and  fold  in  whites 
of  eggs,  beaten  until  stiff.    Turn  into  a  mould  lined 
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with  buttered  paper,  cover  with  buttered  paper  and 
bake  until  firm.  Remove  from  mould  to  hot  serving 
dish  and  garnish  with  parsley.  Serve  with  tomato  or 
white  sauce,  to  which  sautM  sliced  mushroom  caps 
have  been  added. 

t  Chicken  4  la  King 


.     ^     V  lyi  tablespoons  chicken  fat  1  cup  cold  boiled  fowl,  cut 

}f^    >       ^  — 1  Ulblespuuu  tuiiutaiuli*'  in  strips 

*^  yi  cup  chicken  stock  H  cup  saut&i  sliced  mush- 

yi  cup  milk  room  caps      ^  '  **';• 

yi  cup  cream  yi  cup  canned  pimientoes, 
yi  teaspoon  salt  cut  in  strips 

2  tablespoons  butter  Yolk  1  egg 

Melt  chicken  fat,  add  cornstarch  and  stir  until 
well  blended;  then  pour  on  gradually,  while  stir- 
ring constantly,  stock,  milk  and  cream.  Bring  to 
the  boiling  point  and  add  salt,  butter  bit  by  bit, 
fowl,  mushroom  caps  and  pimientoes.  Again  bring 
to  the  boiling  point  and  add  egg  yolk,  slightly  beaten. 

Chop  8u«7 

Remove  the  breast  meat  from  an  uncooked  chicken 
and  cut  in  strips  one  inch  long.  Melt  one  tablespoon 
butter,  add  chicken  meat  and  cook  two  minutes; 
then  add  three-fourths  cup  celery,  cut  in  thin  slices 
crosswise,  one  onion,  peeled  and  sliced,  and  six 
mushroom  caps  cut  in  slices.  Cook  five  minutes 
and  add  one  cup  chicken  stock,  one-half  teaspoon 
sugar,  two  teaspoons  Shoyu  Sauce,  one-half  green 
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pepper  (from  which  seeds  have  been  removed), 
cut  in  thin  strips,  and  one  teaspoon  cornstarch, 
diluted  with  two  tablespoons  cold  water.  Bring  to 
the  boiling  point  and  let  simmer  three  minutes. 

Veal  TtznbalM 

• 

1 H  cups  cold  cooked  veal  Few  grains  piq)rika 

Yolks  3  eggs  Whites  3  eggs 

H  cup  heavy  cream  1  cup  white  sauce 

H  cup  white  wine  IH  tablespoons 
H  teaspoon  salt  chopped  truffle 

Force  remnants  of  veal  through  a  meat  chopper; 
repeat.  Pound  in  a  mortar,  adding  gradually  the 
yolks  of  eggs,  slightly  beaten;  then  add  cream,  wine, 
seasonings,  and  cut  and  fold  in  whites  of  eggs  beaten 
until  stiff. 

Butter  individual  timbale  moulds  and  fill  one- 
fourth  fidl  of  white  sauce,  to  which  truffles  have  been 
added;  then  fill  with  chicken  mixture.  Set  moulds 
in  pan  of  hot  water,  cover  with  buttered  paper  and 
bake  until  firm.  Remove  from  moulds  to  hot  serv- 
ing dish,  when  sauce  will  run  down  sides  of  tim- 
bales.  For  the  white  sauce  melt  three  tablespoons 
butter,  add  three  tablespoons  flour  and  pour  on 
gradually,  while  stirring  constantly,  one  aip  milk. 
Bring  to  the  boiling  point  and  season  with  one-fourth 
teaspoon  salt  and  a  few  grains  pepper. 

Chicken  R6cliaufl6 

Make  same  as  Veal  Timbales,  using  chicken  in 
place  of  veal,   chicken   stock   in   place   of  white 
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wine»  and  chopped  red  or  green  pepper  in  place 
of  truffles. 

Chickon  and  MuBhroom  TimbalM 

Garnish  bottom  of  buttered  timbale  moulds  with 
thin  slices  of  truffle,  cut  in  fancy  shapes*  line 
moulds  with  Chicken  Forcemeat  II  (see  The  Boston 
Cooking-School  Cook  Book,  p.  150).  Fill  centres 
with  creamed  mushrooms  and  cover  with  forcemeat. 
Set  in  pan  of  hot  water,  cover  with  buttered  paper 
and  bake  until  firm.  Remove  to  serving  dish,  pour 
around  one  cup  cream  sauce,  to  which  has  been 
added  one  tablespoon  Madeira  wine,  and  garnish 
with  sprigs  of  parsley. 

Chicken  and  LItw  TimbalM 

1  cup  chopped  cooked  chicken  1  teaspoon  salt 

a  cup  chopped  cooked  chicken  H  teaspoon  paprika 

livers  }i  teaspoon  salt 

Yolks  3  eggs  H  cup  heavy  cream 

3  tablespoons  white  wine  Whites  3  eggs 

Mix  chicken  and  livers  and  pound  in  a  mortar, 
adding  gradually  yolks  of  eggs  slightly  beaten,  and 
white  wine.  When  thoroughly  blended,  add  season- 
ings, heavy  cream,  beaten  until  stifF,  and  whites  of 
eggs,  beaten  until  stiff.  Turn  into  buttered  timbale 
moulds,  set  in  pan  of  hot  water,  cover  with  buttered 
paper  and  bake  until  firm. 

Remove  from  moulds  and  arrange  around  Creamed 
Mushrooms  (see  p.  170)  to  which  has  been  added 
one  tablespoon  Sherry  wine. 
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Hftin  TtmbilM 

1  cap  stale  bread  crumbs  H  teaspoon  salt 

1  cup  milk  yi  teaspoon  pepper 

4  tablespoons  butter  Whites  2  eggs 

1  cup  chopped  cooked  ham  2  hard-boiled  eggs 

Cook  bread  crumbs  and  milk  mitil  of  the  consish 
tency  of  a  smooth  paste.  Add  butter,  ham,  salt 
and  pepper;  then  cut  and  fold  in  whites  of  eggs, 
beaten  until  stiff.  Fill  buttered  individual  moulds 
two-thirds  fidl  of  mixture.  Set  in  pan  of  hot  water, 
cover  with  buttered  paper  and  bake  in  a  moderate 
oven  until  firm,  the  time  required  being  about 
twenty  minutes.  Turn  on  a  hot  serving  dish  and 
garnish  with  slices  of  hard-boiled  eggs  and  sprigs  of 
parsley. 

Ttaymore  Timbalea 

Cut  a  slice  from  the  stem  end  of  parboiled  green 
peppers  and  remove  seeds;  then  cut  in  thin  strips,  by 
working  around  and  around  the  pepper,  using  the 
scissors.  line  the  sides  of  buttered  timbale  moulds 
with  the  pepper,  by  coiling  it  around  and  around,  and 
fill  with  the  following  mixture:  Peel  and  chop  mush- 
room caps;  there  should  be  one-fourth  cup.  Add  one 
tablespoon  butter  and  one  tablespoon  flour,  and  stir 
until  well  blended;  then  pour  on  gradually  one-fourth 
cup  cream.  Bring  to  the  boiling  point,  beat  in  the 
yolks  of  two  eggs,  one  at  a  time,  and  fold  in  the  whites 
of  two  eggs,  beaten  until  stiff.  Season  with  one-half 
teaspoon  salt,  one-eighth  teaspoon  pepper  and  a  few 
grains  paprika. 
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Place  timbales  in  pan  of  hot  water,  cover  with 
buttered  paper  and  bake  until  firm.  Remove  to 
serving  dish  on  circular  pieces  of  saut€d  bread, 
garnish  top  of  each  with  a  saut6d  mushroom  cap 
and  pour  around 

Traymore  Sauce.  —  Melt  two  tablespoons  butter, 
add  two  tablespoons  flour  and  stir  until  well  blended; 
then  pour  on  gradually,  while  stirring  constantly, 
one-half  cup,  each,  chicken  stock  and  cream.  Bring 
to  the  boiling  point  and  add  one-half  teaspoon 
beef  extract,  one-half  teaspoon  salt  and  a  few  grains 
pepper. 

Salmon  Mnyonnatiiit 

3  slices  salmon  1  sprig  parsley 

Cold  water  1  teaspoon  salt 

H  bay  leaf  }i  teaspoon  pepper 

2  cloves  K  cup  vinegar 

2  slices  lemon  ^  cup  white  wine 

1  small  sliced  onion  1  cup  Mayonnaise  Dressing 

6  slices  carrot  1  teaspoon  granulated  gelatine 

J4  tablespoon  cold  water 

Wipe  salmon  cut  in  two-inch  slices  (each  weigh- 
ing two-thirds  poimd),  put  in  a  pan,  cover  with 
cold  water  and  add  seasonings.  Let  stand  two  or 
three  hours;  then  cook  slowly  on  top  of  range  imtil 
fish  is  tender.  Take  from  pan,  remove  skin  and 
bones,  and  press,  using  the  hands,  to  keep  in  shape. 
Cool  and  cover  with  one  cup  Mayonnaise  Dressing, 
to  which  has  been  added  one-half  teaspoon  granu- 
lated gelatine  soaked  in  one  teaspoon  cold  water. 
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Garnish  with  thin  slices  of  truffle,  cut  in  fanqr 

shapes. 

English  PattiM 

1  cup  cold  cooked  chicken,    H  teaspoon  salt 

cut  in  yi  inch  cubes  yi  teaspoon  cayenne 

6  mushroom  caps  H  teaspoon  grated  nutmeg 

^  truffle  1  tablespoon  Sherry  wine 

2  tablespoons  butter  1  egg 

2  tablespoons  flour  1  tablespoon  cream 

1  cup  chicken  stock 

To  chicken  add  mushroom  caps,  peeled  and  cut 
in  cubes,  truffle,  cut  in  small  pieces,  and  butter. 
Cook  five  minutes,  stirring  almost  constantly;  then 
add  flour  and  when  well  blended,  pour  on  chicken 
stock  and  let  simmer  ten  minutes.  Season  with 
salt,  cayenne,  nutmeg  and  Sherry.  Beat  egg  slightly, 
dilute  with  cream  and  add.  When  thoroughly 
heated,  fill  six  patty  cases  with  mixture,  arrange 
on  serving  dish  and  garnish  with  parsley. 

Crab  and  Mushroom  Vol-au-Vent 

Melt  three  tablespoons  butter,  add  three  table- 
spoons flour  and  stir  until  well  blended;  then  pour 
on  gradually,  while  stirring  constantly,  one  cup 
chicken  stock  and  one-half  cup  cream.  Bring  to  the 
boiling  point  and  add  one  and  one-half  cups  crab 
meat  and  the  caps  from  one-half  pound  mushrooms, 
cut  in  strips  and  saut^  in  butter.  As  soon  as 
thoroughly  heated,  add  one-half  cup  grated  Par- 
mesan cheese,  three  tablespoons  Sherry  wine,  one- 
half  teaspoon  salt  and  one-eighth  teaspoon,  each, 
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pepper  and  paprika.  Fill  vol-au-vent  with  mix- 
ture. Adjust  cover  and  garnish  with  sprigs  of 
parsley. 

Ham  M0UI861  Epicurean  Sauoe 

1  tablespoon  granulated  1  teaspoon  mixed  mustaid 

gelatine  Few  grains  cayenne 

H  cup  hot  water  H  cup  heavy  cream 

2  cups  chopped,  cold  boiled  ham 

Dissolve  gelatine  in  hot  water  and  add  to  ham^ 
which  has  been  pounded  in  a  mortar.  Season  with 
mustard  and  cayenne^  add  cream  beaten  until  stiff, 
and  turn  into  a  mould,  first  dipped  in  cold  water. 
Chill,  remove  from  mould,  garnish  with  parsley  and 
serve  with  Epicurean  Sauce  (see  p.  156). 

Outlets  of  Ham,  Alexandria 

yi  pound  lean  raw  ham  }4  cup  heavy  cream 

4  eggs  whites  Few  gratings  nutmeg 

)4  teaspoon  pepper  Allemande  Sauce 

Asparagus  tips 

Finely  chop  ham,  add  the  unbeaten  egg  whites 
and  mix  to  a  smooth  paste.  Rub  through  a 
sieve,  add  seasonings  and  cream  a  little  at  a 
time.  Fill  slightly  buttered  cutlet  moulds,  set 
in  pan,  surround  with  hot  water,  cover  with 
buttered  paper  and  bake  until  firm.  Remove  to 
hot  serving  dish,  coat  with  Allemande  Sauce  and 
garnish  with  buttered  hot  asparagus  tips  and 
parsley. 
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Shrimp  PattiM 

1  }4  tablespoons  butter  ^  teaspoon  paprika 

1  i4  tablespoons  flour  Few  gratings  nutmeg 

a  cup  cream  1  cup  shrimps 

a  teaspoon  salt  ^  cup  walnut  meats 

}i  teaspoon  celery  salt  M  teaspoon  Orange  CuraQoa* 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  add  cream  gradually  while  stirring  constantly. 
Bring  to  boiling  point  and  add  salt,  celery  salt, 
paprika,  nutmeg  and  shrimps,  cut  in  halves.  Again 
bring  to  boiling  point  and  add  walnut  meats,  broken 
in  pieces,  and  orange  cura9oa.  Reheat  patty  shells 
and  fill  with  mixture. 

Bpleurean  Bouchtea 

H  pound  mushroom  caps  H  teaspoon  paprika 

1  dozen  frogs'  legs  H  cup  Sherry  wine 
H  pound  crab  meat  lyi  cups  cream 

2  tablespoons  melted  butter  1  tablespoon  cornstarch 
2  teaspoons  salt  1  tablespoon  cold  water 

Yolk  1  egg 

Clean  and  peel  mushroom  caps,  cut  in  one-fourth- 
inch  strips  crosswise,  and  saut6  in  butter  three  min- 
utes. Clean  and  steam  frogs'  legs  until  tender,  then 
add  crab  meat,  butter,  salt,  paprika  and  Sherry 
wine.  Cover  and  let  stand  thirty  minutes.  Put  on 
range  and  cook  five  minutes.  Pour  off  one-half 
wine  and  add  mushrooms.  Scald  cream  in  double 
boiler;  dilute  cornstarch  with  cold  water,  add  grad- 
ually to  scalded  cream  and  cook  ten  minutes,  stirring 
constantly  until  mixture  thickens  and  afterwards 
occasionally;  then  add  yolk  of  egg,  slightly  beaten. 
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Shrimp  PftttiM 

1  ^  tablespoons  butter  }i  teaspoon  paprika 

IH  tablespoons  flour  Few  gratings  nutmeg 

%  cup  cream  1  cup  shrimps 

K  teaspoon  salt  \i  cup  walnut  meats 

K  teaspoon  celery  salt  H  teaspoon  Orange  CuraQoa* 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  add  cream  gradually  while  stirring  constantly. 
Bring  to  boiling  point  and  add  salt,  celery  salt, 
paprika,  nutmeg  and  shrimps,  cut  in  halves.  Again 
bring  to  boiling  point  and  add  walnut  meats,  broken 
m  pieces,  and  orange  cura^oa.  Reheat  patty  shells 
and  fill  with  mixture. 

Epicurean  Bouohta 

H  poimd  mushroom  caps  K  teaspoon  paprika 

1  dozen  frogs'  legs  H  cup  Sheny  wine 
H  pound  crab  meat  \}i  cups  cream 

2  tablespoons  melted  butter  1  tablespoon  cornstarch 
2  teaspoons  salt  1  tablespoon  cold  water 

Yolk  1  egg 

Clean  and  peel  mushroom  caps,  cut  in  one-fourth- 
inch  strips  crosswise,  and  saut6  in  butter  three  min- 
utes. Clean  and  steam  frogs'  legs  until  tender,  then 
add  crab  meat,  butter,  salt,  paprika  and  Sherry 
wine.  Cover  and  let  stand  thirty  minutes.  Put  on 
range  and  cook  five  minutes.  Pour  off  one-half 
wine  and  add  mushrooms.  Scald  cream  in  double 
boiler;  dilute  cornstarch  with  cold  water,  add  grad- 
ually to  scalded  cream  and  cook  ten  minutes,  stirring 
constantly  imtil  mixture  thickens  and  afterwards 
occasionally;  then  add  yolk  of  egg,  slightly  beaten. 
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Add  to  first  mixture,  reheat  and  season  highly  with 
salt  and  cayenne.  Fill  bouchee  cases  with  mixture 
or  serve  with  puff  paste  points. 

Sweetbread  and  Mushroom  Pattiei 

Parboil  one  sweetbread,  cool  and  cut  in  one-fourth- 
inch  pieces.  Clean  and  peel  ten  large  mushrooms 
and  cut  in  pieces.  Put  in  a  small  pan  and  add  one 
tablespoon  butter,  one  teaspoon  lemon  juice,  one- 
fourth  teaspoon  salt  and  a  few  grains  pepper. 
Cover  and  cook  fifteen  minutes,  stirring  occasion- 
ally. Melt  two  tablespoons  butter,  add  four  table- 
spoons flour  and  stir  until  well  blended;  then  pour 
on  gradually,  while  stirring  constantly,  one  cup 
chicken  or  brown  stock.  Bring  to  the  boiling  point, 
add  sweetbreads,  mushrooms  and  one  tablespoon 
heavy  cream.  Again  bring  to  the  boiling  point  and 
season  with  one-half  teaspoon  salt  and  a  few  grains, 
each,  pepper  and  paprika.  Line  patty-pans  with  puff 
paste,  fill  with  mixture,  cover  with  pastry  tops,  brush 
over  with  white  of  egg,  slightly  beaten,  and  bake  in  a 
moderate  oven  twenty-five  mmutes.    Serve  at  once. 

Huntington  Sweetbreads 

Parboil  one  pair  sweetbreads,  cool,  trim  and  lard 
upper  surface.  Clean  and  peel  twelve  mushroom 
caps  and  cook  in  two  tablespoons  butter  two  minutes. 
Add  one-fourth  cup  Sherry  wine  and  cook  five 
minutes. 

Wash  one-half  cup  butter,  put  in  a  mortar  with 
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three  tablespoons  mashed,  boiled  sweet  potatoes, 
one-half  teaspoon  finely  cut  chivesi  and  one  shallot 
and  one  clove  garlic,  each,  finely  chopped.  Work 
until  thoroughly  blended;  then  rub  through  a  sieve. 
Season  with  salt  and  paprika.  Cut  bread  in  one- 
third-inch  slices,  cut  in  rounds,  toast  on  one  side  and 
spread  untoasted  sides  with  prepared  butter.  Put 
in  four  individual  baking  dishes,  over  each  put  a  piece 
of  sweetbread,  over  sweetbread  arrange  mushroom 
caps  and  spread  with  remaining  butter.  Pour 
around  heavy  cream,  allowing  two  tablespoons  to 
each  portion.  Put  on  glass  covers  and  bake  in  a 
moderate  oven  eight  minutes. 

Glased  Sweetbread  Lucullug 

Trim  sweetbread  and  parboil  in  Sherry  wine  until 
plump,  the  time  required  being  about  one-half  hour. 
Keep  covered  during  the  cooking,  turning  twice. 
Cool  and  cut  in  pieces.  Put  one  and  one-half  table- 
spoons butter  in  frying  pan,  and  when  melted  add 
one-half  teaspoon  beef  extract.  Cook  sweetbread 
in  mixture  until  glazed,  turning  frequently.  Drain 
canned  artichoke  bottoms  and  reheat;  then  arrange 
on  circular  pieces  of  saut&l  bread.  Place  pieces  of 
sweetbread  on  each  and  pour  around  Lucullus  Sauce 
made  by  adding  one  cup  chopped  saut&l  mush- 
rooms to  one  cup  tomato  sauce. 

Macedoine  in  Aspic 

Put  three  cans  tomatoes  (quart  capacity)  in  stew- 
pan  and  bring  to  the  boiling  point.  Turn  into  a  purfe 


238  A  NEW  BOOK  OF  COOKERY 

strainer  and  force  through  most  of  the  pulp.  Add 
one  and  one-half  teaspoons  onion  juice,  one  and  one* 
half  tablespoons  salt,  one-half  cup  Sherry  wine  and 
a  few  grains  cayenne.  Soak  two  packages  granu* 
lated  gelatine  in  one  cup  cold  water  and  add  to  mix* 
ture  when  cool.  Clear,  using  the  white  and  shell  of 
three  eggs;  then  strain  through  four  thicknesses 
of  cheese-cloth,  placed  over  a  fine  strainer,  and  add 
one-third  cup  Sherry  wine.  Cut  cold  boiled  corned 
tongue  in  one-inch  strips;  there  should  be  one  and 
one-third  cups.  Peel  sixteen  small  tomatoes,  by  rub- 
bing over  the  entire  surface  with  the  dull  edge  of  a 
knife,  until  skins  may  be  easily  taken  off.  Finely 
chop  the  breast  meat  of  a  raw  chicken  and  force 
through  a  meat  chopper;  there  should  be  three- 
fourths  cup.  Pound  in  a  mortar  and  add  gradually 
whites  two  eggs  and  one-half  pint  heavy  cream. 
Season  highly  with  salt  and  cayenne  and  a  slight 
grating  of  nutmeg;  then  force  through  a  fine  strainer. 
Shape  mixture  with  a  pastry  bag  and  tube  on  but- 
tered paper,  making  quenelles.  Invert  paper  into  a 
kettle  of  boiling  salted  water  (when  forms  will  slip 
off  at  once)  and  cook  five  minutes.  Remove  with 
skinuner  and  drain  on  cheese-cloth.  Turn  an  ellip- 
tical mound  two  inches  high  of  cold  cooked  hominy 
on  a  serving  dish  and  spread  sides  with  parsley 
butter. 

Fill  an  elliptical-shaped  border  mould  with  tongue, 
tomatoes,  chicken  quenelles  and  aspic.  Fill  a  char- 
lotte russe  mould  that  will  just  fit  into  border  mould 


Moulded  Fish  in  Aspic.  —  Page '230. 
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after  same  fashion.  Fill  a  muffin  tin  in  same  f asnion. 
When  thoroughly  chilled,  turn  contents  of  border 
mould  on  hominy,  fill  space  with  thick  shaped  slice 
of  bread,  put  contents  of  charlotte  russe  mould 
on  top  and  surround  with  contents  of  muffin  tin. 
Garnish  with  spray  of  holly  and  serve  with  Mayon- 
naise si  la  Connelly  (see  p.  214). 

If  insides  of  moulds  are  rubbed  very  sparingly 
with  olive  oil,  there  will  be  no  trouble  in  removing 
the  contents. 

Moulded  Fish  in  Aspio 

Wipe  a  slice  of  halibut,  remove  skin  and  bones  and 
force  fish  through  a  meat  chopper;  there  should  be 
three-fourths  pound.  Melt  three-fourths  tablespoon 
butter,  add  one  tablespoon  flour  and  stir  until  well 
blended;  then  pour  on  gradually,  while  stirring 
constantly,  one-third  cup  fish  stock.  Bring  to  the 
boiling  point,  add  fish  and  pound  in  a  mortar  until 
thoroughly  blended.  Add  two  whole  eggs  and  three 
egg  yolks,  two  teaspoons  salt  and  one-fourth  tea- 
spoon pepper.  When  well  mixed,  add  one-half 
.cup  heavy  cream.  Garnish  a  buttered  fish  mould 
with  truffle,  cut  in  slices,  then  in  strips  to  represent 
tail  and  fins,  and  small  crescent  shapes  to  represent 
scales.  During  the  process  of  garnishing,  the  pieces  of 
truffle,  after  being  placed,  should  be  frequently 
sprinkled  with  some  of  the  liquid  drained  from 
truffles,  otherwise  they  will  become  dry  and  curl. 
It  is  desirable  after  a  portion  is  completed  to  cover 
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it  with  a  piece  of  cheese-cloth,  wrung  out  of  cold 
water,  for  the  same  reason. 

Fill  moulds  with  fish  forcemeat,  set  in  pan  of  hot 
water,  cover  with  buttered  paper  and  bake  until 
fish  is  firm  to  the  touch.  Remove  from  mould,  cool 
and  put  in  a  mould  of  aspic.  Chill  and  remove  from 
mould  to  serving  dish.  Garnish  with  watercress  and 
cucumber  ribbons. 

Fish  Aspic.  —  To  two  and  one-half  quarts  cold 
water  add  two  pounds  halibut  (cut  from  nape), 
wiped  and  cut  in  small  pieces.  Add  liquor  drained 
from  one  quart  canned  tomatoes,  one  onion  stuck 
with  three  cloves,  three-fourths  teaspoon  peppercorns, 
one-eighth  teaspoon  celery  salt,  two  allspice  berries 
and  one-fourth  cup  white  wine.  Cover,  bring  slowly 
to  the  boiling  point  and  let  simmer  two  hours. 
Strain,  cool  and  add  three-fourths  tablespoon  salt, 
one-fourth  teaspoon  pepper  and  two  tablespoons 
lemon  juice.  Soak  eight  tablespoons  granulated 
gelatine  in  one-fourth,  cup  cold  water,  add  to  stock 
and  clear.  To  each  quart  of  cleared  stock  add  three 
tablespoons  white  wine  and  two  teaspoons  tarragon 
vinegar. 

9 

Lobiter  in  Aspie ' 

^pe  and  cut  one  poimd  halibut  (cut  from  nape) 
in  small  pieces.  Put  in  stewpan,  add  body  bones  and 
meat  contained  therein  of  two  one*and-one-half- 
pound  lobsters,  three  pints  cold  water,  bring  grad- 
ually to  the  boiling  point  and  let  simmer  one  add  one- 
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half  hours.  Strain;  there  should  be  one  quart  fish 
stock.  Cook  two  tablespoons,  each,  chopped  carrot, 
onion,  and  celery,  two  sprigs  parsley,  bit  of  bay  leaf 
and  one  and  one-half  teaspoons  peppercorns  with 
one  cup  white  wine  eight  minutes.  Strain,  add  to 
fish  stock  and  season  with  salt,  cayenne  and 
lemon  juice.  Cool  and  add  one  box  granulated  gela- 
tine (which  has  been  soaked  in  one-fourth  cup  cold 
water  thirty  minutes)  and  whites  two  eggs.  Put 
on  range  and  stir^cQustantly  imtil  boiling  point  is 
reached.  Remove  to  back  of  range  and  let  sinmier  ten 
minutes.  Strain  through  several  thicknesses  of 
cheese-cloth,  placed  over  a  fine  wire  strainer. 

Remove  meat  from  lobsters,  cut  in  pieces,  and  mar- 
inate with  a  French  Dressing,  substituting  lemon 
juice  for  vinegar.  Place  individual  moulds  in  pan  of 
i^  ice  water,  cover  bottoms  with  jelly  mixture  and  when 
firmVgamish  with  tough  claw  meat  of  lobster,  and 
trume,  cut  in  fancy  shapes.  Cover  with  jelly  mix- 
ture and  when  firm,  fill  with,  lobster  meat,  mixed 
witti  some  of  the  jelly  mixture,  just  as  it  is  ready 
to  set.    Chill  thoroughly,  remove  from  moulds,  place  •=*    V 

on   lettuce    leaves   and    serve   with   Mayonnaise     P^ 
Dressing. 

Stuffed  Smoked  Tongue 

Wash  a  smoked  tongue,  put  in  kettle,  cover  with 
cold  water,  bring  slowly  to  the  boiling  point,  cover 
and  let  sinuner  until  meat  is  tender,  and  cool  in 
water  in  which  it  has  been  cooked.    Cut  off  root. 
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then  thick  slice,  and  scoop  out  centre,  leaving  a  wall 
one-half  inch  in  thickness;  fill  cavity  with  force- 
meat, replace  thick  slice  and  fasten  with  small 
wooden  skewers.  He  in  cheese-cloth  and  steam  from 
forty-five  to  axty  minutes.  Remove  from  cheese- 
cloth, take  off  skin,  brush  over  with  aspic  jelly, 
chill  thoroughly,  cut  in  slices  crosswise,  arrange 
overlapping  one  another,  lengthwise  of  platter,  and 
garnish  with  parsley  and  slice  of  lemon. 

Tongue  and  Chicken  Forcemeat. — Chop  the  breast 
of  a  raw  chicken,  pound  in  a  mortar,  and  add  grad- 
ually the  whites  of  two  ^gs  and  work  until  smooth. 
Then  add  gradually  cup  heavy  cream  and  one-fourth 
cup  tongue,  removed  from  centre,  forced  through  a 
purfe  strainer.  Season  highly  with  salt,  cayenne  and 
Sherry  wine. 

Boned  Turkoy 

Singe,  remove  pinfeathers,  head,  neck,  tendons, 
feet  and  legs  to  second  joint  and  cut  off  wings  close 
to  body  of  a  small,  plump  turkey ;  then  bone 
(for  directions  see  The  Boston  Cooking-School  Cook 
Book,  p.  24).  Remove  and  set  aside  dark  meat, 
cut  breast  in  slices  and  arrange  in  a  layer  of  uniform 
thickness  ovot  body  skin.  Turn  in  small  pieces 
of  leg  and  wing  skin  remaining.  Spread  with  force- 
meat, draw  body  skin  over  forcemeat  and  sew  into 
shape.  If  turkey  is  allowed  to  stand  before  being 
spread  with  forceiQeat,  it  must  be  covered  with  a 
double  thickness  of  cheese-cloth,  wrung  out  of  cold 
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water.  Tie  in  a  double  thickness  of  cheese-<doth. 
Put  bones  and  dark  meat  in  kettle,  pour  over  two 
quarts  water,  bring  to  the  boiling  point  and  steam 
prepared  turkey  (over  stock  thus  made)  until  tender; 
the  time  required  being  about  two  hours.  Remove, 
drain  thoroughly  and  let  stand  fifteen  minutes.  Take 
off  cloth  and  sew  securely  and  tightly  in  cheese-cloth 
wrung  out  of  cold  water. 

Put  between  two  boards,  place  a  weight  on  top 
and  let  stand  in  a  cold  place.  Take  from  cheese- 
cloth and  pour  over  the  following  sauce:  Melt  one 
tablespoon  butter,  add  one  and  one-half  tablespoons 
flour  and  stir  until  well  blended;  then  pour  on  grad- 
ually, while  stirring  constantly,  one-half  cup  chicken 
stock.  Bring  to  the  boiling  point  and  add  one-half 
teaspoon  salt,  one-eighth  teaspoon  pepper,  one-half 
teaspoon  lemon  juice,  one  egg  yolk,  slightly  beaten 
and  diluted  with  one  tablespoon  cream  and  one 
teaspoon  granulated  gelatine,  dissolved  in  one 
tablespoon  hot  water.  Let  stand  until  mixture  be- 
gins to  thicken,  before  pouring  over  turkey.  Gar- 
nish with  truffles,  cut  in  fancy  shapes,  and  brush 
over  with  melted  aspic  jelly.  Place  on  serving  dish, 
surround  with  crisp,  small  lettuce  leaves  and  cubes 
of  aspic  jelly,  garnished  with  parsley  and  pimiento 
butter,  forced  through  a  pastry  bag  and  tube. 

Forcemeat. — Force  one  and  one-half  poxmds, 
each,  raw  lean  veal  and  meat  cut  from  fresh  fat 
pork  chops  through  a  meat  chopper;  then  force 
through  a  purfe  strainer. 
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Cook  one-half  cup  Sherry  wine  with  four  shallots, 
peeled  and  cut  in  pieces,  four  sprigs  parsley  and 
one-fourth  teaspoon  dried  tarragon  leaves,  until 
reduced  one-half.  Strain  through  cheese-cloth  and 
add  to  meat;  then  add  yolks  two  eggs,  slightly 
beaten,  one  cup  smoked  tongue,  cut  in  one-half- 
inch  cubes,  one-half  cup  blanched  pistachio  nuts, 
cut  in  pieces,  four  truffles,  cut  in  pieces,  one  tablespoon 
truffle  liquor  and  one  cup  one-half -inch  cubes  larding 
pork,  parboiled  two  minutes,  drained  and  thoroughly 
chilled.  Season  with  one  tablespoon  salt,  one-eighth 
teaspoon  cayenne,  one-half  teaspoon  grated  nutmeg, 
one-half  teaspoon  allspice  and  two  teaspoons  rum. 

Chicken  Moute 

1  cup  hot  chicken  stodc  1  tablespoon  cold  wat^ 

Yolks  3  eggs  H  cup  cold  cooked  chidcen 
M  teaspoon  salt  (white  meat) 

}i  teaspoon  paprika  M  cup  blanched  almonds 

1  tablespoon  granulated  1  cup  heavy  cream 

gelatine  Few  grains  cayenne 

Beat  egg  yolks  slightly,  add  salt  and  paprika,  and 
pour  over,  gradually,  chicken  stock.  Cook  over 
hot  water  until  mixture  thickens,  add  gelatine 
soaked  in  cold  water  and,  when  dissolved,  strain 
and  add  to  chicken  and  almonds,  finely  chopped, 
pounded,  and  forced  through  a  sieve.  Season  highly 
with  salt  and  cayenne.  Put  in  ice  water  and  stir 
until  mixture  thickens,  then  fold  in  cream,  beaten 
until  stiff.  Turn  into  mould  and  chill.  Remove 
from  mould  and  garnish  with  Sauterne  Jelly  (see 
The  Boston  Cooking  School  Cook  Book,  p.  420). 
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HOT  PUDDINaS 

IniMrgtnoy  Puddings 

1  cup  bread  flour  2  tablespoons  bakiiig  powder 

H  teaspoon  salt  Milk 

Canned  peaches 

MIX  and  sift  flour,  salt  and  baking  powder  and 
moisten  to  a  soft  dough  with  milk,  the  amount 
required  being  about  one-third  cup.  Drop  a  table- 
spoonful  in  each  buttered  individual  mould,  add 
a  small  section  cut  from  a  canned  peach,  cover  with 
another  tablespoon  dough  and  steam  ten  minutes. 
Sections  of  other  canned  fruits  or  raspberry  or  black- 
berry jam  may  be  used  in  place  of  peaches.  Serve 
with  any  pudding  sauce. 

Broiled  Oranges  on  Toast 

Pare  oranges,  cut  in  one-half-inch  slices  and  re- 
move seeds.  Brush  over  with  melted  butter,  place 
in  a  buttered  broiler  and  broil  over  a  dear  fire  five 
minutes.  Remove  to  circular  pieces  of  saut^ 
bread  and  sprinkle  with  grated  sweet  chocolate. 
Serve  with  whipped  cream,  sweetened  and  fiavored 
with  vanilla. 
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SnowIggB 

White  1  egg  ^  teaspoon  cornstarch 

1  tablespoon  powdered  sugar     Egg  yolk 

Beat  egg  white  until  stiff  and  add  gradually,  while 
beating  constantly,  powdered  sugar  and  cornstarch. 
Butter  a  tablespoon,  cover  bowl  of  spoon  with  mix- 
ture, make  a  depression  in  the  centre  and  jBll  cavity 
with  mixture,  to  which  has  been  added  enough  yolk 
of  egg  (beaten  imtil  thick  and  lemon-colored)  to 
give  color.  Cover  with  white  mixture,  having  the 
spoon  well  rounded.  Repeat  imtil  the  mixture  is 
used.  Cook  in  a  blazer  containing  boiling  water, 
placed  over  hot  water  pan  also  containing  boiling 
water,  and  cook  six  minutes,  turning  once  during 
the  cooking.  Cover  bottom  of  dish  with  strawberry 
preserve,  arrange  eggs  on  preserve  and  pour  around 
Orange  Sauce  (see  p.  268). 

Apple  Caaapte,  Cream  Sabayon  Sauoa 

Cut  bread  in  one-third-inch  slices,  shape  with  a 
round  cutter  and  saut€  in  butter  until  delicately 
browned.  Pare  and  cut  apples  in  halves;  then 
remove  cores,  thus  making  cavities.  Saut6  apples 
in  butter,  cavity  side  down,  in  a  covered  pan.  When 
apples  are  half  done,  turn,  fill  cavities  with  sugar 
and  continue  the  cooking  until  apples  are  soft. 
Place  on  prepared  bread  and  serve  with  Cream 
Sabayon  Sauce  I  (see  p.  263). 
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Aprioot  SandwiofaM,  Boibury  8ium 

1  egg  2  tablespoons  sugar 
Yolks  2  eggs  H  cup  milk 

yi  teaspoon  salt  Slices  of  stale  bread 

Cut  stale  bread  (preferably  baker's)  in  one-fourth- 
inch  slices.  Remove  crusts  and  cut  slices  in  halves 
crosswise.  Beat  egg  and  egg  yolks  slightly,  add  salt, 
sugar  and  milk  and  strain  into  a  shallow  dish. 
Soak  bread  in  mixture  until  soft,  then  saut6  in  butter. 
Spread  one-half  the  pieces  with  apricot  marmalade, 
cover  with  remaining  pieces  and  serve  with  Roxbury 
Sauce  (see  p.  259). 

Dresden  Sandwiohes,  fSttbnj  Sauoe 

3  eggs  1  cup  milk 

H  teaspoon  salt  6  slices  stale  bread, 

2  tablespoons  sugar  ^  inch  thick 

Jam  or  marmalade 

Beat  eggs  slightly,  add  salt,  sugar  and  milk,  and 
when  well  blended,  strain  into  a  shallow  dish. 
Remove  crusts  from  bread  and  cut  slices  in  halves, 
crosswise.  Soak  bread  in  custard  mixture  until 
soft.  Cook  in  a  buttered,  hot  frying  pan.  Brown 
on  one  side,  turn  and  brown  other  side.  Spread 
half  the  pieces  with  any  jam  or  marmalade  that  may 
be  at  hand  and  cover  with  the  remaining  pieces. 
Sdrve  hot  with  Sherry  Sauce  (see  p.  260). 

Rhubarb  Tapioca  Pudding 

%  cup  pearl  tapioca  3  cups  rhubarb 

m  cups  boiling  water  l}i  cups  sugar 

H  teaspoon  salt 


^  cup  each 
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Soak  tapioca  in  cold  water  to  cover  over  night  or 
several  hours.  Drain,  put  in  double  boiler,  add 
boiling  water  and  salt  and  cook  until  tapioca  has 
absorbed  water.  Peel  rhubarb,  cut  in  three-fourths- 
inch  pieces  crosswise,  and  sprinkle  with  sugar. 
Add  to  tapioca  and  cook  until  tapioca  is  transparent 
and  rhubarb  is  soft.  Turn  into  a  fancy  dish  and  serve 
with  sugar  and  thin  cream. 

Fruit  Tapioca 

^  cup  peari  tapioca  ^  cup  sherry  wine 

2H  cups  cold  water  Almonds 

H  teaspoon  salt  Seeded  raisins 

1  inch  stick  cinnamon  Citron 

1  tumbler  currant  jelly  Sugar 

Soak  tapioca  in  cold  water  over  night  or  several 
hours.  Cook  in  same  water  in  double  boiler  with  salt 
and  cinnamon  until  transparent.  Remove  from  range 
and  add  currant  jelly,  Sherry  wine,  almonds  (blanched 
and  shredded),  raisins  (cut  in  pieces)  and  citron  (cut 
in  thin  slices).  Sweeten  to  taste.  Turn  into  a  serv- 
ing dish,  cool  slightly,  and  serve  with  thin  cream. 

jMXktm  Cream  Bioa 

^  cup  rice  ^  teaspoon  salt 

3  cups  milk  Yolks  2  eggs 

H  cup  sugar  Whites  2  eggs 

Grated  rind  of  ^  lemon  2  tablespoons  powdered 

lyi  tablespoons  lemon  sugar 

juice  14  teaspoon  lemon  extract 

Pick  over  rice,  cover  with  cold  water  and  let  soak 
over  night.    Drain,  put  in  double  boiler,  add  milk 
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and  cook  until  rice  is  soft.  Add  sugar,  lemon  rind, 
lemon  juice,  salt  and  egg  yolks,  slightly  beaten. 
Cook  until  mixture  thickens,  turn  into  a  buttered 
pudding  dish  and  cool.  Beat  whites  of  eggs  until 
stiff  and  add  gradually  powdered  sugar  and  lemon 
extract.  Cover  top  of  pudding  with  meringue  and 
bake  in  a  moderate  oven  just  long  enough  to 
brown  meringue.  Serve  with  or  without  Straw- 
berry Sauce  (see  p.  257). 

Club  Indian  Pudding 

1  quart  scalded  milk  1  teaspoon  salt 

5  tablespoons  granulated  Ji  teaspoon  cinnamon 

Indian  meal  H  teaspoon  ginger 

2  tablespoons  butter  2  ^gs 

1  cup  molasses  1  cup  cold  milk 

Add  meal  gradually  while  stirring  constantly,  to 
scalded  milk  and  cook  in  double  boiler  fifteen  min- 
utes; then  add  butter,  molasses,  seasonings  and 
eggSy  well  beaten.  Turn  into  a  buttered  pudding 
dish  and  pour  on  cold  milk.  Bake  in  a  moderate 
oven  one  hour.  Serve  with  or  without  vanilla  ice 
cream. 

Squaah  Pudding 

2yi  cups  steamed  and  strained      1  teaspoon  salt 

squash  ^  teaspoon  cinnamon 

H  cup  sugar  2  eggs 

2^  cups  milk 

Mix  sugar,  salt  and  cinnamon  and  add  to  squash; 
then  add  eggs,   slightly  beaten,  and  milk.  Turn 
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into  a  buttered  pudding  dish  and  bake  in  a  moderate 
oven  until  firm.     Cool  slightly  before  serving. 

Sally's  Bread  Pudding 

2  cups  stale  bread  crumbs  Few  gratings  nutmeg 

1  quart  scalded  milk  %  teaspoon  soda 
Yolks  4  eggs  2  teaspoons  hot  water 

2  tablespoons  melted  butter  Whites  4  eggs 

Pour  milk  over  bread  crmnbs,  cover  and  let  stand 
fifteen  minutes.  Add  yolks  of  eggs,  well  beaten,  but- 
ter, nutmeg  and  soda,  dissolved  in  water;  then 
fold  in  whites  of  eggs,  beaten  until  stiff.  Turn 
into  a  buttered  pudding  dish  and  bake  in  a  mod- 
erate oven  forty-five  minutes.  Serve  hot  with  Rox- 
bury  Sauce. 

This  pudding  is  excellent  served  cold  with  a  fruit 
sauce. 

Caramel  Bread  Pudding 

4  cups  milk  2  eggs 

H  cup  sugar  %  cup  sugar 

2  cups  stale  bread  crumbs  Hi  teaspoon  salt 

1  teaspoon  vanilla 

Caramelize  one-half  cup  sugar  and  add  to  milk 
which  has  been  scalded  in  double  boiler.  When  cara- 
mel has  dissolved,  add  bread  crumbs  and  let  soak 
thirty  minutes.  Beat  eggs  slightly,  add  two-thirds 
cup  sugar,  salt  and  vanilla.  Add  to  first  mixture, 
turn  into  a  buttered  pudding  dish  and  bake  in  a  mod- 
erate oven  one  hour.  Serve  with  whipped  cream 
sweetened  and  flavored  with  vanilla. 
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Buuuu  Puddinff 

1  cup  stale  sponge  cake  crumbs  H  teaspoon  salt 

2  cups  milk  1  tablespoon  brandy 
H  cup  banana  pulp  1  teaspoon  vanilla 
yi  cup  sugar  3  eggs 

Scald  milk,  pour  over  cake  crumbs,  cover,  let 
stand  one-half  hour  and  rub  through  a  sieve.  Add 
banana,  which  has  been  rubbed  through  a  sieve, 
sugar,  salt,  brandy,  vanilla  and  eggs,  slightly 
beaten.  Turn  into  buttered  individual  moulds, 
set  in  pan  of  hot  water  and  bake  until  firm.  Remove 
from  oven,  let  stand  five  minutes,  turn  out  and  serve 
with  Cream  Sabayon  Sauce  I  (see  p.  263). 

Bozbury  Pudding,  Hot  Chocolate  Sauce 

a  cup  butter  2H  cups  flour 

1  cup  sugar  3H  teaspoons  baking  powder 

H  cup  milk  Few  grains  salt 

Whites  4  eggs 

Work  butter  until  creamy  and  add  sugar  gradu- 
ally, while  beating  constantly;  then  add  milk, 
flour  mixed  and  sifted  with  baking  powder,  salt 
and  whites  of  eggs,  beaten  until  stiff.  Turn  into  six 
well-buttered  half-poimd  baking  powder  tins,  adjust 
covers,  which  should  also  be  buttered,  and  put  on 
trivet  in  kettle  containing  boiling  water,  allowing 
water  to  come  only  half-way  up  around  mould. 
Cover  closely  and  steam  one  hour,  adding,  as 
needed,  more  boiling  water,  never  having  the  water 
reach  a  lower  temperature  than  the  boiling  point. 
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Remove  from  mould  and  serve  with  Hot  Chocolate 
Sauce  (see  p.  267). 

Steamed  Oinger  Sponge 

H  cup  butter  3  teaspoons  baking  powder 

2  tablespoons  sugar  ^  }i  teaspoon  salt 

2  eggs  yi  cup  Canton  ginger,  cut 
1  cup  milk  in  small  pieces 

2)4  cups  flour  1  tablespoon  ginger  syrup 

Cream  butter  and  add  sugar  gradually  and  eggs, 
well  beaten;  then  add  milk  alternately  with  flour, 
mixed  and  sifted  with  baking  powder  and  salt. 
Add  ginger  and  ginger  syrup  and  turn  into  a  but- 
tered mould.  Steam  one  and  three-fourths  hours. 
Remove  from  mould  and  serve  with  half-pint  bottle 
heavy  cream,  beaten  until  stiff  and  sweetened  with 
four  tablespoons  powdered  sugar  and  flavored  with 
two  tablespoons  ginger  syrup. 

Orange  Cream  Sponge. 

3  tablespoons  butter  4  ^gs 

\i  cup  flour  li  cup  sugar 

1  cup  scalded  milk  1  tablespoon  orange  juice 

1  teaspoon  grated  orange  rind 

Melt  butter,  add  flour  and  stir  until  well  blended; 
then  pour  on  milk  gradually,  while  stirring  con- 
stantly, and  bring  to  the  boiling  point.  Add  orange 
juice  and  grated  rind  to  yolks  of  eggs  and  beat 
until  thick  and  lemon-colored;  then  add  sugar,  con- 
tinuing the  beating.  Combine  mixtures  and  fold 
in  whites  of  eggs,  beaten  until  stiff  and  dry.    Turn 
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into  a  buttered  melon  mould  and  steam  thirty-five 
minutes.  Serve  with  Orange  Sauce  (see  The  Boston 
Cooking-School  Cook  Book,  p.  407)  or  Creamy 
Sauce,  flavored  with  juice  and  grated  rind  of  orange. 

BaisinPuff 

H  cup  butter  2^  cups  flour 

2  tablespoons  sugar  2  teaspoons  baking  powder 

2  eggs  }i  teaspoon  salt 
1  cup  milk  1  cup  raisins 

Cream  butter,  add  sugar  gradually  and  eggs,  well 
beaten ;  then  add  milk  alternately  with  two  cups  flour, 
mixed  and  sifted  with  baking  powder  and  salt. 
Seed  and  chop  raisins,  dredge  with  remaining  flour 
and  add  to  mixture.  Turn  into  a  buttered  mould, 
adjust  cover  and  steam  one  and  one-half  hours. 
Remove  to  hot  serving  dish  and  serve  with  whipped 
cream,  sweetened  and  flavored  with  grated  nutmeg. 

New  England  Pudding 

8  common  crackers  1  cup  brown  sugar 

Butter  1  teaspoon  salt 

1  quart  scalded  milk  1  teaspoon  cinnamon 

3  eggs  H  teaspoon  grated  nutmeg 
3  egg  yolks  1)4  cups  seeded  raisins 

1  cup  thin  cream 

Split  crackers  and  spread  with  butter,  using  two 
teaspoons  to  each  half  cracker.  Arrange  alternate 
layers  of  crackers  and  raisins  (which  have  been  cooked 
in  a  very  small  quantity  of  boiling  water  until 
pliunp)  in  a  buttered  pudding  dish.     Pour  over 
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scalded  milki  cover  and  let  stand  one  hour.  Beat 
egg  and  egg  yolks  and  add  sugar,  salt  and  spices 
and  cream.  Pour  over  first  mixture  and  bake  in  a 
slow  oven  two  and  one-half  hours.  Serve  with  a 
hard  or  liquid  sauce. 

HoiMyoomb  Puddixig 

1  cup  sugar  y^  cup  butter 

1  cup  flour  ^  cup  lukewarm  milk 

1  cup  molasses  1  teaspoon  soda 

4eggs 

Mix  sugar  and  flour,  then  add  molasses.  Melt  but- 
ter in  milk  and  add  soda.  Combine  mixtures,  beat 
thoroughly  and  add  egg,  well  beaten.  Turn  into  a 
buttered  baking  dish  and  bake  in  a  moderate  oven. 
Serve  with  Florodora  Sauce. 

Almond  Pudding 

4  tablespoons  butter  1}4  cups  flour 

yi  cup  sugar  H  teaspoon  soda 

H  cup  molasses  H  teaspoon  dnnamcm 

2  eggs  %  cup  almonds,  blanched 
yi  cup  milk  and  roasted 

^teaspoon  salt- 

Cream  butter,  add  sugar  gradually,  molasses  and 
eggs,  well  beaten.  Mix  and  sift  dry  ingredients  and 
add  alternately  with  milk  to  first  mixture;  then  add 
almonds,  finely  chopped.  Turn  into  buttered  mould 
and  steam  two  and  one-half  hours,  never  allowing 
water  to  go  below  the  boiling  point.  Serve  with 
whipped  cream,  sweetened  and  flavored  with  vanilla. 
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Sterling  Fruit  Puddixig 

1  cup  suet  1  cup  raisios 

2H  cups  stale  bread  ji  cup  currants 

crumbs  yi  cup  flour 

1  cup  grated  raw  carrot  1^  teaspoon  salt 

Yolks  4  eggs  1  teaspoon  cinnanion 

IH  cups  brown  sugar  H  teaspoon  grated  nutm^ 

Grated  rind  1  lemon  ^  teaspoon  cloves 

1  tablespoon  vinegar  Whites  4  eggs 

Work  suet  until  creamy^  using  the  hand,  and  add 
bread  crumbs  and  carrot.  Beat  egg  yolks  until 
light  and  add  gradually,  while  beating  constantly, 
sugar.  Combine  mixtures  and  add  lemon  rind  and 
vinegar.  Mix  raisins,  seeded  and  cut  in  pieces,  with 
currants  and  dredge  with  flour,  mixed  and  sifted 
with  salt  and  spices.  Add  to  mixture  with  whites 
of  eggs,  beaten  until  stiff.  Turn  into  a  buttered  mould 
garnished  with  citron  (cut  in  thin  slices,  then  in  fancy 
shapes),  and  adjust  cover.  Steam  three  and  one- 
half  hours.    Serve  with  Mousselaine  Brandy  Sauce. 

Irish  Plum  Pudding 

2}^  cups  stale  bread  4  eggs 

crumbs  }i  pound  raisins 

1  cup  milk  }i  pound  citron 

H  pound  beef  suet    .  H  pound  currants 

H  cup  sugar  3  tablespoons  flour 

H  cup  maple  syrup  2  teaspoons  baking  powder 

IH  teaspoons  salt  H  cup  brandy 

Put  bread  crumbs  in  double  boiler,  add  milk  and 
cook  until  milk  is  scalded.  Chop  suet  and  work  with 
the  hands  until  creamy;  then  add  sugar  gradually^ 
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while  working  constantly.  Add  maple  syrup,  salt, 
eggs  well  beaten,  and  raisins  stoned  and  cut  in  pieces, 
citron  cut  in  thin  strips,  and  currants  mixed  and 
dredged  with  flour  mixed  with  baking  powder; 
then  add  brandy.  Turn  into  a  buttered  mould,  cover 
and  steam  twenty-four  hours.  It  may  be  steamed 
twelve  hours  one  day  and  twelve  hours  the  next. 
Re-heat  in  steamer  for  serving;  the  time  required  be- 
ing about  one  and  one-fourth  hours.  Turn  on  a  hot 
serving  dish,  insert  sparkers  and  garnish  with  holly 
(if  used  at  Christmas  dinner)  and  Brandy  Sauce 
(see  p.  262);  also  accompany  with  Yankee  Sauce 
(see  p.  259). 


CHAPTER   XXIII 

PUDDING  SAUCIS 

Hot  Chocolate  Sauoa 

1  square  unsweetened  chooolate        H  cup  boiling  water 
1  tablespoon  melted  butter  1  cup  sugar 

H  teaspoon  vaniUa 

Melt  chocolate  in  saucepan,  placed  in  larger 
saucepan  of  boiling  water.  Add  butter  and  when 
thoroughly  blended,  pour  on  gradually,  while  stirring 
constantly,  boiling  water;  then  add  sugar.  Bring  to 
the  boiling  point  and  let  boil  fourteen  minutes. 
Cool  slightly  and  flavor  with  vanilla. 

Baipbeny  Sauee 

li  cup  butter  1 H  cupe  confectioners*  sugar 

yi  cup  Raspberry  Syrup 

Cream  the  butter  and  add  sugar  gradually  while 
stirring  and  beating  constantly ;  then  add  Raspberry 
Syrup  (see  p.  398)  slowly  (at  first  drop  by  drop) 
to  prevent  a  separation.  Pile  on  a  dish  and  chill. 
Serve  with  Sally's  Bread  Pudding,  Cottage  Pudding, 
boiled  rice,  etc. 

Strawberry  Sauee 

H  cup  butter  1  cup  confectioners'  sugar 

^  cup  strawberries 
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Cream  butter  and  add  sugar  gradually  while  stir- 
ring constantly.  Wash,  hull  and  drain  berries; 
add  to  first  mixture  one  at  a  time,  beating  be- 
tween each  addition  until  well  blended.  If  these 
directions  are  not  followed,  sauce  will  have  a  curdled 
appearance. 

Orange  Sauoa 

Grated  rind  H  lemon  Few  grains  salt 

Juioe  yi  lemon  Yolks  2  eggs 

H  cup  orange  juice  Whites  2  eggs 

yi  cup  sugar  }j  tablespoon  apricot  brandy 

Mix  grated  rind,  fruit  juices,  sugar,  salt  and  egg 
yolks,  beaten  slightly.  Put  on  range  and  stir  cour 
stantly  until  mixtiue  thickens.  Add  gradually, 
while  beating  constantly,  to  whites  of  eggs,  beaten 
until  stiff.    Cool  and  flavor  with  brandy. 

Sea  Foam  Sauoa 

2  tablespoons  butter  Yolk  1  egg 

2  tablespoons  flour  ji  cup  water 

a  cup  sugar  1  teaspoon  vaniUa 

White  1  egg 

Cream  butter  and  add  flour,  mixed  with  sugar, 
gradually,  while  stirring  constantly;  then  add  egg 
yolk,  well  beaten,  water  and  vanilla.  Cook  in 
double  boiler  until  mixture  thickens,  stirring  con- 
stantly at  first,  and  afterwards  occasionally.  Cool 
and  just  before  sending  to  table  add  egg  white, 
beaten  until  stiff. 
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Rozbury  Sauoa 

Yolk  1  egg  H  teaspoon  salt 

1  cup  powdered  sugar  H  teaspoon  vanilla 

yi  cup  scalded  milk  1  tablespoon  lemon  juice 

1  teaspoon  cornstarch  Grated  rind  ^i  lemon 

White  1  egg 

Beat  egg  yolk  until  thick  and  lemon-colored  and 
add  three-fourths  of  sugar  gradually,  while  beating 
constantly.  Mix  remaining  sugar  with  cornstarch 
and  salt  and  pour  on,  gradually,  scalded  milk.  Cook 
in  double  boiler  ten  minutes,  stirring  constantly, 
until  mixtiue  thickens  and  afterwards  occasionally. 
Combine  mixtures,  add  flavorings  and  egg  white, 
beaten  until  stiff. 

Cambridge  Sauoa 

H  cup  butter  Hi  tablespoons  cold  water 

1  cup  powdered  sugar  H  cup  boiling  water 

2  teaspoons  flour  3  tablespoons  wine 

Cream  butter  and  add  sugar,  gradually,  while  beat- 
ing constantly.  Dilute  flour  with  cold  water,  add 
gradually  to  boiling  water  and  let  boil  five  minutes. 
Cool  and  just  before  serving,  combine  mixtures  and 
add  wine. 

Yankee  Sauoa 

Cream  one-half  cup  butter,  and  add  gradually, 
while  beating  constantly,  one  cup  powdered  sugar. 
Dilute  one  tablespoon  cornstarch  with  two  and  one- 
half  tablespoons  cold  water  and  add  gradually  to 
one  cup  boiling  water,  placed  in  saucepan  on  range. 
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Again  bring  to  the  boiling  point  and  let  boil  until 
liquid  is  clear.  Combine  mixtures,  stirring  briskly, 
and  flavor  with  one  teaspoon  vinegar  and  three 
tablespoons  Sherry  wine.  Especially  good  with 
Steamed  Berry  Pudding. 

« 

Monroe  Sauoe 

2  cups  brown  sugar  4  tablespoons  butter 

^  cup  boiling  water  4  tablespoons  Sherry  wine 

4  tablespoons  cold  water  1  teaspoon  vanilla 

2  teaspoons  cornstarch  Slight  grating  nutmeg 

Few  grains  salt 

Make  a  syrup  by  boiling  sugar  and  water  twelve 
minutes.  Add  cold  water  to  cornstarch  and  stir  until 
smooth;  then  add  gradually,  while  stirring  con- 
stantly, to  syrup  and  let  simmer  forty  minutes.  Add 
butter,  wine,  vanilla,  nutmeg  and  salt  and  serve  at 
once. 

Sherry  Sauoe  I 

Mix  thoroughly  one-half  cup  sugar  and  one  table- 
spoon cornstarch;  then  pour  on  gradually,  while 
stirring  constantly,  one  cup  boiling  water.  Bring 
to  the  boiling  point  and  let  simmer  three  minutes. 
Remove  from  range,  add  a  few  grains  salt,  two 
tablespoons  butter,  bit  by  bit,  and  one  tablespoon 
Sherry  wine. 

Sherry  Sauce  n 

Whites  2  eggs  1  tablespoon  apricot 

^  cup  powdered  sugar  marmalade 

Ji  cup  Sherry  wine 


_^ ..  ^ .         J 

Fancv  Cutters,  Pans  and  Moulds. 


Charlotte  Risse  in  the  Making. —  /'o^  276. 


Charlotte  Rueue.  —  Page  276. 
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Beat  whites  of  eggs  until  stiff.  Add  sugar  grad- 
ually^ continuing  the  beating,  then  add  marmalade 
and  Sherry  wine. 

San  Monica  Bauco 

1  tablespoon  butter  Yolk  1  egg 

1  tablespoon  flour  1  banana 

\i  cup  sugar  Few  grains  salt 

}^  cup  milk  H  cup  heavy  cream 

Cream  butter^  add  flour  and  stir  until  well  blended; 
then  add  sugar  gradually.  Scald  milk,  add  mixture 
and  stir  constantly  until  thickened.  Add  egg  yolk 
slightly  beaten  and  cook  three  minutes;  then  add 
banana,  skinned,  scraped  and  forced  through  a 
strainer.  Chill  and  add  salt  and  cream,  beaten 
until  stiff. 

Denver  Sauce 

^  cup  butter  2  tablespoons  coffee  infusion 

1  cup  powdered  sugar  2  teaspoons  breakfast  cocoa 

1  teaspoon  vanilla 

Cream  butter  and  add  sugar  gradually,  while 
beating  constantly;  then  add  coffee,  drop  by  drop, 
cocoa  and  vanilla. 

Dearborn  Sauce 

H  cup  butter  l\i  tablespoons  Sherry  wine 

1  cup  brown  sugar  2  teaspoons  brandy 

2  tablespoons  cream  Few  grains  salt 

Cream  butter  and  add  sugar,  gradually,  while 
beating  constantly.     Add   cream,  and  wine  and 
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brandy,  drop  by  drop,  to  prevent  a  separation; 
then  add  salt. 

Brandy  Sauea 

Work  one-half  cup  butter  until  very  creamy, 
and  add  gradually,  while  beating  constantly,  one  and 
one-third  cups  powdered  sugar;  then  add  two  table- 
spoons of  brandy,  at  first,  drop  by  drop.  Force 
through  a  pastry  bag  and  tube  on  thin  slices  of  lemon, 
from  which  seeds  have  been  removed,  and  sprinkle 
with  chopped  pistachio  nuts. 

Poaeh  Brandy  Sauea 

J^  cup  butter  ^  tea^xmn  salt 

1  cup  powdered  sugar  H  cup  heavy  cream 

Whites  2  eggs  2  tablespoons  Peach  Brandy 

Cream  butter  and  add  sugar  gradually,  while  beat- 
ing constantly;  then  add  whites  of  eggs,  beaten  until 
stiff,  and  salt.  Place  over  hot  water  and  stir  con- 
stantly imtil  mixture  is  heated.  Remove  from 
range  and  add  cream,  beaten  until  stiff,  and  brandy. 

norodora  Sauce 

White  1  egg  %  cup  heavy  cream 

^  cup  powdered  sugar  2  tablespoons  Madeira  wine 

Yolk  1  egg  Few  grains  salt 

Beat  ^gg  white  until  stiff  and  add,  gradually,  while 
beating  constantly,  sugar;  then  add  egg  yolk,  beaten 
until  thick  and  lemon-colored,  cream  beaten  until 
stiff,  wine  and  salt. 


I 
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Wbita  Wine  Sauee 

\i  cup  sugar  Yolks  2  eggs 

\i  taUespoon  cornstarch  1  cup  white  wine 

Grated  rind  }^  lemon  Few  grains  salt 

Juice  H  lemon  Whites  2  eggs 

Mix  sugar  and  cornstarch  and  add  lemon  rind  and 
juice,  yolks  of  eggs,  slightly  beaten,  wine  and  salt. 
Place  saucepan  containing  mixture  on  range  and 
stir  constantly  until  the  boiling  point  is  reached. 
Remove  from  range  and  add  whites  of  eggs,  beaten 
until  stiff. 

Cream  Sabayon  Sauoe  I 

Yolks  2  eggs  H  cup  cream 

1  tablespoon  sugar  1  teaspoon  Apricot  brandy 

Add  sugar  to  egg  yolks  and  beat  until  light.   Heat 

cream  to   boiling   point  and   pour  slowly,   while 

beating  constantly,  on  egg  yolks.    Add  brandy  and 

cook,  stirring  constantly,  three  minutes.    Strain  and 

serve. 

Cream  Sabayon  Sauce  n 

^  cup  milk  2  tablespoons  Sherry  wine 

H  cup  cream  ^  teaspoon  vanilla 

Yolks  2  eggs  Few  grains  salt 

2  tablespoons  sugar  Whites  2  eggs 

Scald  milk  and  cream  in  double  boiler.  Beat 
yolks  of  eggs  until  thick  and  add  sugar.  Four  milk 
and  cream  gradually,  while  beating  constantly,  on 
egg  mixture  and  cook  in  double  boiler  until  mixture 
thickens.  Add  wine,  vanilla  and  salt  and  pour 
over  whites  of  eggs,  beaten  imtil  stiff. 
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Brandy  MouBselalno  Sauea 

Yolks  4  eggs  1  cup  heavy  cream 

1  cup  powdered  sugar  1  teaspoon  vanilla 

2  tablespoons  brandy  Few  grains  salt 

Beat  yolks  of  eggs  until  light  and  add  gradually, 
while  stirring  constantly,  sugar  and  brandy.  Cook 
over  range  five  minutes,  stirring  constantly.  Set 
pan  containing  mixture  in  larger  pan  of  ice  water 
and  beat  until  cold;  then  add  cream,  beaten  until 
stiff,  vanilla  and  salt. 

I>0W«j  8auee 

1  cup  sugar  2  tablespoons  rum 

}i  cup  water  1  teaspoon  curagoa 

Yolks  2  eggs  Red  coloring 

Put  sugar  and  water  in  saucepan,  bring  to  boil- 
ing point  and  let  boil  imtil  a  thin  syrup  is  formed. 
Pour  slowly  on  the  well  beaten  yolks  of  eggs  and 
cook,  stirring  constantly,  until  mixture  thickens 
slightly.  Color  red,  cool  slightly,  add  flavorings 
and  stir  sUghtly.    Serve  with  vaniUa  ice  cream. 


CHAPTER   XXIV 

COLD  DI88EBT8 

Barkihira  Comstareh  Pudding 

2  squares  unsweetened  chocolate  3  tablespoons  cornstarch 
2  cups  milk  ^  teaspoon  salt 

}i  cup  sugar  ^  cup  milk 

yi  teaspoon  vanilla 

Put  chocolate  and  two  cups  milk  in  double  boiler. 
Mix  sugar,  cornstarch  and  salt  and  when  well 
blendedi  pour  on  gradually  one-fourth  cup  milk. 
Add  to  milk  which  has  scalded  with  chocolate 
and  cook  fifteen  minutes,  stirring  constantly  until 
mixture  thickens  and  afterwards  occasionally. 
Add  flavoring  and  turn  into  a  serving  dish.  Chill 
and  serve  with  or  without  sugar  and  cream. 

Jordan  Pudding 

2  cups  boiling  water  5  tablespoons  cornstarch 

%  cup  sugar  ^  cup  cold  water 

yi  teaspoon  salt  Whites  2  eggs 

H  cup  lemon  juice 

Add  sugar  and  salt  to  boiling  water.  Dilute  corn- 
starch with  cold  water  and  combine  mixtures.  Bring 
to  the  boiling  point,  stirring  constantly,  and  let  boil 
five  minutes;  then  add  whites  of  eggs,  beaten  until 


266  A  NEW  BOOK  OF  COOKERY 

Stiff,  and  lemon  juice.  Turn  into  a  mould,  first  dipped 
in  cold  water,  and  chill. 
Remove  from  mould  and  serve  with  Custard  Sauce. 

FigCuBtard 

1  quart  milk  H  pound  figs 

2  tablespocms  cornstarch         ^  cup  boiling  water 
^  cup  sugar  ^  cup  sugar 

yi  teaspoon  salt  IH  tablespoons  lemon  juice 

Yolks  3  eggs  Whites  3  eggs 

3  tablespoons  powdered  sugar 

Scald  milk.  Mix  cornstarch,  sugar  and  salt.  Pour 
on  gradually  scalded  milk  and  cook  in  double  boiler 
ten  minutes.  Add  egg  yolks,  slightly  beaten,  and 
cook  three  minutes. 

Cut  figs  in  small  pieces,  put  in  double  boiler,  add 
water,  sugar  and  two-thirds  lemon  juice  and  cook 
until  figs  are  soft.  Combine  mixtures  and  cool; 
then  turn  into  serving  dish.  Beat  whites  of  eggs 
until  stiff  and  add  powdered  sugar  gradually,  while 
beating  constantly;  then  add  remaining  lemon  juice. 
Pile  by  spoonfuls  over  pudding,  just  as  sending  to 
table.  This  meringue,  to  be  at  its  best,  cannot  stand 
long. 

Grange  Cream 

4  tablespoons  cornstarch  Yolks  2  eggs 

}4  cup  cold  milk  2  tablespoons  sugar 

3yi  cups  scalded  milk  J^  teaspoon  salt 

}4  teaspoon  orange  extract 

Mix  cornstarch  with  cold  milk,  add  gradually  to 
scalded  milk  and  cook  in  a  double  boiler  fifteen 
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minutes,  stirring  constantly  until  mixture  thickens 
and  afterwards  occasionally.  Beat  yolks  of  eggs 
and  add  sugar  and  salt.  Add  to  first  mixture  and 
cook  three  minutes.  Turn  into  a  serving  dish, 
sprinkle  with  two  tablespoons  granulated  sugar, 
cover  and  let  stand  until  cold.  Cover  with  a  me- 
ringue and  surround  with  a  border  of  sections  of 
orange.    Serve  with  thin  cream. 

For  the  meringue  beat  the  whites  two  eggs  until 
stiff,  and  add  gradually,  while  beating  constantly, 
two  tablespoons  powdered  sugar,  one-half  teaspoon 
vanilla  and  a  few  grains  salt.  Poach  by  heaping 
tablespoonf uls  in  boiling  water. 

Baked  French  Custard 

1  pint  thin  cream  2  tablespoons  sugar 

Whites  3  eggs  H  teaspoon  vanilla 

^  teaspoon  salt 

Heat  cream  in  double  boiler.  Beat  whites  of  eggs 
until  stiff  and  add  sugar,  vanilla  and  salt.  Add 
mixture  to  cream  and  beat,  using  an  egg  beater. 
Turn  into  buttered  cups,  set  in  pan  of  hot  water 
and  bake  until  firm.  Chill  thoroughly,  remove 
from  moulds  and  serve  with  sugar  and  cream. 

Danish  Custard 

^  cup  sugar,  caramelized  1  quart  milk 

^  cup  sugar  H  teaspoon  salt 

5  eggs  1  teaspoon  vanilla 

Put  two-thirds  cup  sugar  in  agate  pudding  dish, 
place  on  hot  part  of  range  and  stir  constantly  untU 
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sugar  is  melted  and  a  syrup  of  light  brown  color  is 
formed;  then  set  pan  at  once  in  larger  pan  of  cold 
water  to  stop  the  cooking  and  let  stand  about  one 
minute,  tiuning  the  pan  to  allow  the  caramel  to 
coat  sides  as  well  as  bottom.  Beat  eggs  slightly, 
add  plain  sugar,  milk,  salt  and  vanilla  and  strain 
into  pan  lined  with  caramel.  Set  in  pan  of  hot  water 
and  bake  until  firm,  which  may  be  determined  by 
running  a  silver  knife  through  custard.  If  knife 
comes  out  clean,  custard  is  done.  During  the  baking, 
do  not  allow  the  water  surrounding  the  mould  to 
reach  the  boiling  point,  or  custard  will  whey.  Chill 
and  turn  on  a  glass  serving  dish 

Ginger  Custard 

Canton  ginger  H  cup  sugar 

4  eggs  }i  teaspoon  salt 

2  cups  milk  2  tablespoons  rum 

Cut  Canton  ginger  in  thin  strips  and  use  for  gar- 
nishing sides  of  buttered  individual  moulds.  Beat 
eggs  slightly,  add  sugar,  milk  and  seasonings  and 
strain  into  moulds.  Set  in  pan  of  hot  water  and 
bake  until  firm.  Chill  thoroughly  and  remove  from 
moulds  to  serving  dish. 

Prune  Pudding 

H  pound  prunes  \i  cup  sugar 

Whites  4  eggs 

Wash  and  pick  over  prunes.  Put  in  a  saucepan, 
cover  with  cold  water  and  soak  two  hours.     Cook 
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in  same  water  until  soft,  when  water  should  be  nearly 
evaporated.  Remove  stones  and  cut  prunes  in 
small  pieces;  then  sprinkle  with  sugar.  Beat  whites 
of  eggs  until  stiff  and  add  prunes  gradually.  Pour 
into  a  slightly  buttered  pudding  dish  and  bake  in  a 
moderate  oven  twenty-five  minutes.  Chill  and  serve 
with  Custard  Sauce  or  whipped  cream,  sweetened 
and  flavored. 

Cold  Chooolata  Bread  Puddinf 

1  cup  soft  stale  bread  crumbs  2  cups  milk 

IJ^  squares  unsweetened  Yolks  3  eggs 

chocolate  2  tablespoons  butter 

1  cup  sugar  ^  teaspoon  salt 

yi  teaqxx>n  vanilla 

Add  bread,  chocolate  and  sugar  to  cold  milk, 
reserving  one-half  cup.  Put  in  double  boiler  and 
let  cook  until  a  smooth  paste  is  formed.  Beat 
yolks  of  eggs  until  light,  add  reserved  milk,  butter 
and  salt  and  stir  into  hot  mixture.  Cook  until 
mixture  thickens,  then  add  vanilla.  Turn  in  a  but- 
tered pudding  dish  and  bake  in  a  moderate  oven 
twenty  minutes.  Cool  slightly,  cover  with  meringue 
and  bake  in  a  moderate  oven  eight  minutes.  Serve 
very  cold. 

For  the  meringue  beat  the  whites  of  three  eggs 
until  stiff  and  add,  gradually,  one-fourth  cup  pow- 
dered sugar,  continuing  the  beating;  then  cut  and 
fold  in  one-fourth  cup  powdered  sugar  and  add 
one-half  teaspoon  vanilla. 
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Ltmon  Jelly 

1}4  cups  cold  water  1  tablespoon  granulated 

1  cup  sugar  gelatine 

4  cloves  2  tablespoons  cold  water 

^inch  piece  stick  K  cup  lemon  juice 

cinnamon  Few  grains  salt 

Put  water,  sugar,  cloves  and  cinnamon  in  sauce* 
pan,  place  on  range,  stir  until  sugar  has  dissolved 
and  bring  to  boiling  point.  Add  gelatine  which 
has  soaked  in  cold  water  five  minutes.  Stir  until 
gelatine  has  dissolved;  then  add  lemon  juice  and 
salt.  Strain  into  a  mould,  first  dipped  in  cold 
water,  and  chill  thoroughly. 

Pineapple  Jelly 

2  cups  boiling  water  2  tablespoons  granulated 
yi  cup  sugar  gelatine 

1  cup  pineapple  juice  2  tablespoons  cold  water 

3  tablespoons  lemon  juice         lyi  cups  pineapple  cubes 

Pour  water  over  sugar  and  when  sugar  has  dis- 
solved, add  gelatine  soaked  in  cold  water  five  min- 
utes; then  add  juice  drained  from  canned  pineapple 
and  lemon  juice  and  strain.  When  mixture  begins  to 
thicken,  add  canned  pineapple,  cut  in  one-half-inch 
cubes.  Turn  into  a  mould,  first  dipped  in  cold  water, 
and  chill  thoroughly. 

Keswick  Puddinf 

^  cup  sugar  Few  grains  salt 

1  cup  boiling  water  1^  table^Kxms  granulated 

Yolks  3  eggs  gelatine 

\i  cup  sugar  ^  cup  cold  water 

^  cup  lemon  juice 
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Dissolve  sugar  in  water  and  again  bring  to  the 
boiling  point  Beat  yolks  of  eggs  slightly  and 
add  sugar  and  salt.  Pour  on  gradually  the  boil- 
ing syrup  and  cook,  stirring  constantly,  until 
mixture  thickens;  then  add  gelatine,  soaked  in 
cold  water,  and  lemon  juice.  Strain,  set  in  ice 
water  and  stir  until  mixture  begins  to  thicken. 
Turn  into  a  mould,  first  dipped  in  cold  water. 
Remove  from  mould  and  garnish  with  whipped 
cream,  sweetened  and  flavored  with  vanilla. 

Newport  Pudding 

1  cup  boiling  water  Whites  3  eggs  j  > 

1  cup  sugar  H  tabloopoon  0«utoJHit 

2,      1  tablespoon  granulated  IJ^  tablespoons  Sherry  y/ 

gelatine  Green  coloring 

H  cup  cold  water  Red  ool<»ing 

Put  •sugar  in  small  saucepan,  pour  over  boiling 
water,  set  on  range,  bring  to  boiling  point  and 
let  boil  three  minutes.  Remove  from  range  and  add 
gelatine  which  has  soaked  in  cold  water  fifteen 
minutes.  Beat  until  mixture  begins  to  stiffen;  U 
then  add  whites  of  eggs,  beaten  until  stiff,  and 
continue  the  beating  twenty  minutes.  -  Divide 
the  mixture  into  thirds.  To  first  third  add 
.^  3sutefne,  to  second  third  add  one-half  the  Sherry 
and  color  pink;  to  remaining  third  add  remain- 
ing Sherry  and  color  green.  Arrange  in  layers 
in  a  fancy  mould,  first  dipped  in  cold  water, 
first  the  pink,  then    the  white,  then  the  green. 
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Chill  thoroughly,  remove  from   mould  and  serve 
with  thin  cream. 

Coff M  Spooffe 

2  tablespoons  granulated         2  cups  strong  boiled  coffee 

gelatine  ^  cup  sugar 

yi  cup  cold  water  Whites  3  eggs 

Few  grains  salt 

Soak  gelatine  in  cold  water  and  add  to  hot  coffee; 
then  add  sugar.  Strain  into  pan,  set  in  larger  pan  of 
ice  water,  cool  slightly,  then  beat,  using  a  wire  whisk, 
until  quite  stiff.  Add  whites  of  eggs,  beaten  until 
stiff,  and  continue  the  beating  until  mixture  will 
hold  its  shape.  Turn  into  a  mould,  first  dipped  in 
cold  water.  Chill  thoroughly,  remove  from  mould 
and  serve  with  sugar  and  thin  cream. 

French  Macaroon  Cream 

1  tablespoon  granulated  Yolks  3  eggs 

gelatine  H  cup  sugar 

3  tablespoons  cold  water  ^  teaspoon  salt 

2  cups  milk  Whites  3  eggs 

1  square  unsweetened  H  cup  macaroons,  dried 

chocolate  and  rolled 

1  teaspoon  vanilla 

Soak  gelatine  in  cold  water.  Scald  milk  with 
chocolate  and  add  egg  yolks,  beaten  and  mixed  with 
sugar  and  salt.  Stir  constantly  until  mixture 
thickens,  remove  from  range  and  add  egg  whites* 
beaten  until  stiff,  macaroons  and  vanilla.  Turn 
into  individual  moulds,  first  dipped  in  cold  water, 
and  chill  thoroughly. 
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( 


CoLB  PiNBAPPLB  SovvFLt.  —  Page  273. 


MACBDOtNB  or  Fruit.— Paj?  279. 


Jki.ued  Fruit,  Molilded. —  Page  278. 


CJOLD  DESSERTS  273 

Cherry  Mow 

1  tablespoon  granulated  IJ^  cups  dark  red 

gelatine  canned  cherries 

^  cup  cold  water  H  cup  cherry  juice 

a  cup  boiling  water  Whites  2  eggs 

Few  grains  salt 

Soak  gelatine  in  cold  water,  dissolve  in  boiling 
water  and  add  cherries  (stoned  and  cut  in  halves) 
and  cherry  juice.  When  mixture  begins  to  thicken, 
add  whites  of  eggs,  beaten  until  stiff,  and  salt. 
Turn  into  a  slightly  oiled  mould  and  chill.  Remove 
from  mould  to  serving  dish  and  garnish  with  whipped 
cream  (sweetened  and  flavored  with  vanilla)  and 
sprinkle  with  Jordan  almonds,  blanched,  shredded 
and  roasted,  or  chopped  pistachio  nut  meats. 

Cold  Pineapple  Souffle 

Yolks  3  eggs  H  cup  pineapple  syrup 

Grated  rind  1  lemon  1  tablespoon  granulated 
Juice  1  lemon  gelatine 

H  cup  sugar  H  cup  cold  water 

Few  grains  salt  H  cup  heavy  cream 

^  cup  canned  sliced  pineapple  Whites  3  eggs 

Beat  egg  yolks  slightly  and  add  grated  rind,  lemon 
juice,  sugar  and  salt.  Cook  over  hot  water,  stirring 
constantly  until  mixtiu^  thickens.  Remove  from 
range  and  add  gelatine  which  has  soaked  in  water 
five  minutes  and  pineapple.  When  mixture  be- 
gins to  thicken,  add  cream,  beaten  until  stiff,  and 
egg  whites,  beaten  until  stiff.  Turn  into  a  mould, 
garnished  with  pieces  of  canned  sliced  pineapple 
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and  candied  cherries,  and  chill  thoroughly.  Re- 
move from  mould  to  chilled  serving  dish  and  gar- 
nish with  half  slices  of  canned  pineapple  and  candied 
cherries.  The  garnish  may  be  omitted  if  a  simpler 
desert  is  desired. 

Pineapple  Pyramids 

1  can  sliced  pineapple  3  tablespoons  granulated 

1  cup  pineapple  juice  gelatine 

2  tablespoons  lemon  juice  H  cup  cold  water 
^  cup  sugar  1^  cups  thin  cream 
Few  grains  salt  1  cup  heavy  cream 

1  glass  Red  Bar-Ie-duc  currants 

Drain  canned  pineapple  from  syrup.  Finely  chop 
fruit  and  again  drain.  To  fruit  pulp  add  pineapple 
juice,  lemon  juice,  sugar,  salt  and  gelatine,  which 
has  been  allowed  to  soak  in  water  fifteen  minutes. 
Heat  mixture  imtil  gelatine  has  dissolved.  Remove 
from  range,  set  in  pan  of  cold  water  and  when 
mixture  begins  to  thicken,  fold  in  whip  from  thin 
cream  and  when  well  mixed,  add  heavy  cream, 
beaten  until  stiff,  and  currants.  Turn  into  a  slightly 
oiled  mould  and  chill  thoroughly. 

St.  Valentine's  Pudding 

1  can  sUoed  pineapple  Fruit  red 

^  cup  sugar  1  cup  heavy  cream 

Ji  cup  Sauteme  wine  Vi  cup  marrons 

Few  grains  salt  H  cup  En^^ish  walnut  meats 

2^4  tablespoons  granulated  H  lb.  marshmallows 

gelatine  2  tablespoons  powdered  sugar 

3  tablespoons  cold  water  Sherry  wine 

}  teaspoon! ul  vanilla 


COLD  DESSERTS  275 

Drain  pineapple  and  to  syrup  add  sugar,  five 
slices  chopped  pineapple  and  one  cup  cold  water. 
Bring  slowly  to  the  boiling  point,  remove  to 
back  of  range,  and  let  stand  one  hour;  then  strain 
through  cheese-cloth;  there  should  be  two  cups 
syrup.  Soak  gelatine  in  cold  water,  dissolve  in  hot 
syrup,  add  Sauteme  wine  and  salt  and  color  with 
fruit  red.  Place  a  heart-shaped  mould  in  pan  con- 
taining ice  water  and  pour  in  mixture  to  one-half 
inch  in  depth.  When  firm  place  a  smaller  heart- 
shaped  mould  (containing  ice  water)  on  jelly, 
leaving  a  space  of  uniform  width.  Add  jelly 
mixture  a  little  at  a  time,  and  cool  between  the 
additions,  until  space  is  full.  When  firm  remove 
smaller  mould  and  fill  space  with  the  following 
mixture  thoroughly  chilled.  Beat  cream  until  stiff 
and  add  one-half  cup  pineapple  cubes  (cut  from 
sliced  pineapple),  marrons  broken  in  pieces,  Eng- 
lish walnut  meats,  broken  in  pieces,  marshmal- 
lows  cut  in  strips,  powdered  sugar,  sherry  wine  to 
taste  and  vanilla.  Let  stand  one  hour.  Remove 
from  mould  to  serving  dish  and  surround  with 
pink  spun  sugar. 

Peaoh  CabliMt  Pudding 

1  can  peaches  Whites  3  eggs 
}i  cup  powdered  sugar  ^  cup  sugar 

2  table^Mxms  Sherry  wine      H  teaspoon  salt 

1  tablespoon  brandy  1)^  tablespoons  granulated 

2  cups  milk  gelatine 

Yolks  3  eggs  2  tablespoons  cold  water 
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Drain  peaches,  cut  in  quarters,  sprinkle  with 
powdered  sugar  and  pour  over  Sherry  and  brandy. 
Make  a  custard  of  milk,  egg  yolks,  sugar  and  salt, 
and  just  before  removing  from  fire  add  gelatine  soaked 
in  cold  water.  Strain  and  when  slightly  cooled  add 
liquor  drained  from  peaches.  Stir  until  mixture  be- 
gins to  thicken,  then  add  whites  of  eggs  beaten  stiff. 
Line  a  mould  with  peaches,  pour  in  custard  and  chill. 

Orape  Juice  Souffle 

2  tablespoons  granulated  1  pint  grape  juice 

gelatine  Whites  4  eggs 

}i  cup  heavy  cream 

Put  gelatine  in  grape  juice  and  heat  in  double 
boiler  until  gelatine  has  dissolved.  Strain  into  bowl, 
set  bowl  in  saucepan  of  ice  water  and  when  mixture 
begins  to  thicken,  fold  in  whites  of  eggs,  beaten 
until  stiff.  Half  fill  individual  moulds  (first  dipped 
in  cold  water)  with  mixture.  To  remainder  add 
cream,  beaten  imtil  stiff.  Fill  moulds  with  cream 
mixture  and  chill.  Remove  from  moulds  to  serving 
dish  and  garnish  with  whipped  cream,  sweetened 
and  delicately  flavored  with  vanilla. 

Charlotte  Busae 

IK  cups  milk  }i  cup  cold  water 

Yolks  2  eggs  ^  pint  heavy  cream 

2  tablespoons  sugar  3  tablespoons  powdered  sugar 

Few  grains  salt  ^  teaspoon  vanilla 

1  }4  tablespoons  granu-  Sponge  cake 

lated  gelatine  Whites  2  eggs 
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Scald  milk  and  add  gradually  to  eggs,  slightly 
beaten  and  mixed  with  sugar  and  salt.  Cook  over 
hot  water,  stirring  constantly,  until  mixture  thickens, 
then  add  gelatine,  soaked  in  cold  water.  Strain 
and  add  whites  of  eggs,  beaten  until  stiff.  Set  pan 
in  larger  pan  of  ice  water  and  stir,  scraping  from  bot- 
tom and  sides  of  pan,  until  mixture  begins  to  thicken. 
Then  add  cream,  beaten  until  stifip  and  mixed  with 
sugar  and  vanilla.  Line  roimd  paper  cases  with 
strips  of  sponge  cake,  using  muffin  rings  to  keep  cases 
in  shape.  Fill  with  cream  and  chill.  Remove  from 
cases  and  garnish  tops  with  four  narrow  strips  of 
cakes,  radiating  from  centre,  and  garnish  centre  with 
a  cube  of  jelly. 

Coffee  Charlotte  Baskets 

Bake  sponge  cake  mixture  in  buttered  gem  pans. 
Cool,  remove  centres  and  fill  with  coffee  cream. 
Garnish  tops  with  whipped  cream,  sweetened  and 
flavored  with  vanilla  and  brandy,  and  insert  strips 
of 'angelica  to  represent  handles. 

Coffee  Cream.  —  Scald  one  and  one-half  cups  milk 
with  two  and  one-half  tablespoons  ground  coffee 
and  strain.  Mix  thoroughly  one-half  cup  sugar, 
one-fourth  cup  flour  and  one-eighth  teaspoon  salt. 
Pour  on  gradually,  while  stirring  constantly,  the 
scalded  milk.  Add  yolks  two  eggs,  slightly  beaten. 
Return  mixture  to  double  boiler  and  cook  fifteen 
minutes.  Cool,  add  one-third  cup  English  walnut 
meats,  cut  in  pieces,  and  one-half  teaspoon  vanilla. 
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St.  Begifl  Puddizif 

H  cup  boiling  water  1  yi  tablespoons  granulated 
}4  cup  sugar  gelatine 

Ji  cup  Sheiry  wine  Ji  cup  cold  water 

H  cup  apricot  syrup  H  cup  seedless  raisins 

}^  tablespoon  lemon  juice  H  cup  brandy 

Few  grains  salt  ^  cup  canned  apricots,  cut 

in  pieces 

Bring  water  and  sugar  to  boiling  point  and 
let  boil  one  minute.  Add  Sherry  wine,  apricot 
syrup,  lemon  juice,  salt  and  gelatine,  soaked  in 
cold  water.  To  raisins  add  brandy  and  cook  in 
double  boiler  until  raisins  are  plump.  Add  to  jelly 
mixture  with  apricots  cut  in  small  pieces.  Turn  into 
a  mould,  chill  thoroughly,  remove  from  mould  and 
serve  with  or  without  whipped  cream,  sweetened  and 
flavored  with  vanilla. 


Fruit  Moulded  in  Jelly 

5  tablespoons  granulated  '  ^  cup  orange  juice 

gelatine  }i  cup  lemon  juice         • 

1  cup  cold  water  Few  grains  salt 

2  cups  boiling  water  )^  can  peaches 

IH  cups  sugar  1  quart  box  strawberries 

IH  cups  peach  ^yrup  1  banana 

1  cup  Sherry  ^  cup  seeded  raisins 

Soak  gelatine  in  cold  water,  dissolve  in  boiling 
water  and  add  sugar,  fruit  juices,  wine  and  salt. 
Brush  over  inside  of  a  large  fancy  mould  with 
olive  oil,  then  wipe  over  with  a  piece  of  tissue  paper. 
Put  in  pan  of  ice  water  and  pour  in  just  enough  of 
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mixture  to  cover  top  ornamentations.  When  firm, 
put  in  each  ornament  a  strawberry,  blossom  end 
down;  add  mixture  to  cover  strawberries  and  let 
stand  imtil  set.  Cut  banana  in  slices,  crosswise, 
shape  with  small  roimd  cutter  and  arrange  a  row 
around  strawberry  which  is  in  centre  of  mould. 
Add  more  jelly  mixture  to  keep  banana  in  place  and 
let  set.  To  remaining  jelly  mixtiu^  add  peaches  cut 
in  pieces  and  raisins  (cooked  until  plump  in  a  small 
quantity  of  bofling  water  drained  and  cooled). 
Fill  mould  with  mixture  and  chill.  Remove  to  serv- 
ing dish  and  garnish  with  remaining  strawberries 
with  hulls  left  on.  This  is  a  large  receipt  to  be  used 
for  receptions. 

Mao6doin«  of  Ttuit 


3H  tablespoons  granulated 

14  cup  orange  juice 

gelatine 

2  tablespoons  lemon  juice 

H  cup  cold  water 

Few  grains  salt 

1  cup  boiling  water 

Canned  peaches 

lyi  cups  sugar 

Stewed  prunes 

m  cups  peach  syrup 

Blanched  Jordan  ahnonds 

Ji  cup  Sheny 

Glac^  cherries 

Follow  directions  as  given  in  Fruit  Moulded  in 
JeUy. 

Jelly  PanaohA 

Cut  jelly  roll  in  one-half-inch  slices.  Liiie  a 
charlotte  russe  mould  with  slices  and  fill  with 
Strawberry  Bavarian  Cream. 

JeUy  Roll.  —  Beat  the  yolks  of  four  eggs  until  thick 
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r^'    I .  and  lemon-colored  and  add  three  tablespoons  cold 

r  i    \   .*^  i^water;  then  add  gradually,  while  beating  constantly, 

y       1    ^ ..       one  cup  sugar  and  beat.     Put  one  and  one-half 

tablespoons  cornstarch  in  cup  and  fill  cup  with  flour. 
Mix  and  sift  one  and  one-fourth  teaspoons  baking 
powder  and  one-fourth  teaspoon  salt  and  add  to 
first  mixture;  then  add  whites  of  four  eggs,  beaten  ^V 
until  stiff,  and  one  teaspoon  lemon  extract.  ^-^Tum  r**''' 
into  a  buttered  dripping  pan  and  bake  in  a  moderate  >^  "^ . 
oven.    Remove  from  pan  to  cloth  dredged  with  con-  '  ^ 
s^  ;.■  ^  .    fectioners'  sugar.    Spread  with  currant  jelly,  which 
^has  been  beaten  with  a  silver  fork  until  of  the  right 
consistency  to  spread  evenly.  Trim  off  sides  and  ends 
with  a  sharp  knife  and  roll  as  quickly  as  possible. 

Strawberry  Bavarian  Cream.  —  Soak  one  and  eae— 
iteM-  tablespoons  granulated  gelatine  in  one-fourth 
cup  cold  water  and  dissolve  in  one-third  cup  boiling 
water.  Add  one  cup  syrup  drained  from  canned 
strawberries  and  more  sugar  if  not  sweet  enough; 
then  color  pink.  Set  bowl  containing  mixture  in 
pan  of  ice  water  and  stir  imtil  mixture  begins  to 
thicken;  then  fold  in  whip  from  on»  = 
cream  beaten  until  stiffs   /    "     /  .     /  /  '^/; 


CHAPTER   XXV 

reOZIN  DB881BT8 
loM,  loe  Onams,  etc. 

K  cup  cut  sugar  1  cup  hot  water 

4  lein<»is  2  cups  cold  water 

^  cup  granulated  sugar 

RUB  entire  surface  of  cut  sugar  over  rind  of  lemons, 
which  have  been  washed  and  wiped  until  dry. 
Pour  over  sugar  the  juice  expressed  from  the  lemons 
(of  which  there  should  be  one*half  cup)  and  hot 
water.  When  sugar  is  dissolved,  add  cold  water  and 
granulated  sugar.    Strain  and  freeze. 

Crftme  de  Menthe  loe 

To  one-half  the  recipe  for  Lemon  Ice  add  two 
tablespoons  Cr£me  de  Menthe  cordial  and  freeze. 

Raspberry  loe 

2  cups  raspberry  juice  Sugar 

2  cups  water  Lemon  juice 

To  juice  drdned  from  canned  raspberries  add 
water;  then  add  sugar  to  sweeten  and  lemon  juice 
to  taste.  Freeze,  pack  in  salt  and  ice  and  let  stand 
one  hour. 
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Qnpe  Fruit  FrappA 

1  quart  water  2H  cups  grape  fruit  juice 

2yi  cups  sugar  ^  cup  orange  juice 

Rind  ^  orange  3  tablespoons  lemon  juice 

Rind  H  lemon  yi  cup  Forbidden  Fruit  Coidial 

Put  water,  sugar  and  the  cuttings  from  the  yellow 
part  of  the  rind  in  saucepan.  Bring  to  boiling  point 
and  let  boil  three  minutes.  Strain,  cool  and  add 
remaining  ingredients.  Freeze  to  a  mush  and  serve 
in  tall  glasses. 

Club  Punch 

3  cups  water  1  cup  pineapple  juice 

2H  cups  sugar  1  cup  candied  fruit 

1  cup  lemon  juice  H  cup  rum 

1  cup  orange  juice  H  cup  brandy 

Put  sugar  and  water  in  saucepan^  bring  to  the 
boiling  point,  and  let  boil  ten  minutes.  Remove 
from  range,  add  fruit  juices,  cool,  and  strain.  Cut 
candied  fruits  in  small  pieces,  using  equal  parts  of 
cherries,  pineapple,  apricot,  and  plums.  Add  liq- 
uors, cover  and  let  stand  one  hour.  Freeze  mixture 
to  the  consistency  of  mush,  add  soaked  candied 
fruits  and  continue  the  freezing.  Serve  in  punch 
glasses. 

Orange  Cream  Bheibet  I 

1}^  cups  sugar  -i^  cups  milk    V/.^^^ 

I'yi  cups  orange  juice  1^  cups ^hin  cream 

Few  grains  salt 

Mix  sugar  and  orange  juice  and  add  gradually 
milk  and  cream,  then  salt.    Freeze  and  serve. 


Standish  Pti>DiNG.  — /■asf287. 


St.  V*i,entini.;'»  I'vwiuc  — Page  274. 


FROZEN  DESSERTS  283 

Onmce  CrMm  8]i«rbet  n 

2  cups  boiling  water  IHcupsoraiige  jukse 

lyi  cups  sugar  1  pint  heavy  cream 

Grated  rind  2  oranges  M  cup  sugar 

1  cup  lemon  juice  2  eggs 

Few  grains  salt 

Dissolve  sugar  in  boiling  water,  add  orange  rind, 
lemon  juice  and  orange  juice.  Turn  into  freezer  and 
freeze  to  a  mush.  Beat  cream  until  stiff  and  add 
sugar  and  salt.  Separate  yolks  from  whites  of  eggs, 
beat  yolks  until  thick  and  lemon«-coIored  and  whites 
until  stiff  and  add  to  cream.  Turn  into  frozen 
mixture  and  continue  the  freezing. 

Lemon  Cream  Sherbet 

IH  cups  sugar  2  cups  milk 

^  cup  lemon  juice  2  cups  thin  cream 

Few  grains  salt 

Mix  sugar  and  lemon  juice  and  add  gradually 
milk  and  cream,  then  salt.    Freeze  and  serve. 

Coffee  loe  Cream 

2  cups  scalded  milk  1  cup  sugar 
H  cup  ground  coffee                             1  egg 

1  tablespoon  flour  yi  teaspoon  salt 

1  quart  thin  cream 

Scald  milk  with  coffee.  Mix  flour  and  sugar,  add 
^gg>  slightly  beaten,  and  milk,  gradually.  Cook 
over  hot  water  twenty  minutes,  stirring  constantly 
at  first  and  afterwards  occasionally.  Cool,  add 
cream  and  strain  through  a  double  thickness  of 
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cheese-doth,  phoed  over  a  fine  aeve.  Freeze,  usmg 
three  pints  finely  crushed  ioe  to  one  pint  rock 
salt. 

Pniiie  Ioe  C^oam 

1  ci^  prunes  4  tableqjoons  kmon  juice 

1 H  cups  oold  water  1>^  cups  heavy  cream 

1  cap  sugar  H  teaqxxm  salt 

Pick  over  prunes  and  soak  over  night  in  cold  water. 
Cook  in  same  water  until  soft,  remove  stones  and 
put  fruit  pulp  through  a  puree  strainer.  Add  sugar, 
lemon  juice,  salt  and  heavy  cream,  beaten  until  stiff; 
then  freeze. 

Strawbany  Ioe  Cream  I 

1  quart  strawberries  lyi  cups  milk 

1  cup  sugar  Whites  4  eggs 

l}i  cups  heavy  cream  H  teaspoon  salt 

Wash,  pick  over,  huU  and  mash  berries.  Sprinkle 
with  sugar,  cover  and  let  stand  several  hours;  then 
squeeze  through  a  double  thickness  of  cheese-cloth. 
Mix  cream,  milk,  whites  of  eggs,  beaten  until  stiff, 
and  salt.  Freeze  to  a  mush,  using  three  parts  finely 
crushed  ice  to  one  part  rock  salt.  Add  fruit  juice 
and  continue  the  freezing.  If  the  fruit  is  add  more 
sugar  may  be  necessary. 

Quinoo  Ioe  Oream 

Make  same  as  Strawberry  Ice  Cream  I,  using 
one-half  cup  quince  purge  in  place  of  strawberries 
and  adding  one-half  cup  quince  syrup  drained  from 
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canned  quince  and  one-half  tablespoon  lemon 
juice.  To  obtain  quince  pur6e,  drain  canned  quince 
and  force  through  a  pur^  strainer. 

Btrawberry  Zoe  Cream  n 

3  cups  thin  cream  Sugar 

Syrup  from  camied  strawberries  Few  grains  salt 

Red  coloring 

To  cream  add  syrup  drained  from  canned  straw- 
berries to  flavor^  sugar  to  sweeten,  and  salt;  then 
color  a  delicate  pink.  Freeze,  using  three  parts 
finely  crushed  ice  to  one  part  rock  salt. 

Nonnaiidy  loe  Cream 

2  cups  sugar  1  pint  heavy  cream 

}i  cup  water  4  tablespoons  Maraschino 

Yolks  6  eggs  1  teaspocm  vanilla 

Few  grains  salt 

Put  sugar  and  water  in  saucepan,  bring  to 
boiling  point  and  let  boil  until  syrup  will  spin  a 
thread  when  dropped  from  tip  of  spoon.  Pour  grad- 
ually, while  beating  constantly,  on  yolks  of  eggs,  well 
beaten.  Cool,  add  cream,  beaten  until  stiff,  and  re- 
maining ingredients.  Freeze  and  serve  in  glasses 
with  Marshmallow  Sauce. 

Hanlimallow  Sauoe 

yi  pound  marahnuillows  1  cup  oonf ectioners'  augar 

^  cup  boiling  water 

Cut  marshmallows  in  pieces  and  melt  in  double 
boiler.  Dissolve  sugar  in  boiling  water,  add  to  marsh- 
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mallows  and  stir  until  thoroughly  blended.  Turn 
into  a  bowl  and  cool  before  serving.  A  delicious 
accompaniment  to  chocolate  or  coffee  ice  cream. 

lianhmallow  Ice  Cream 

1  cup  sugar  Whites  3  eggs 

^  cup  water  1  tablespoon  vanilla 

J^  pound  marshmallows  IH  cups  heavy  cream 

Put  sugar  and  water  in  saucepan,  bring  to  boiling 
point  and  let  boil  until  syrup  will  spin  a  thread  when 
dropped  from  tip  of  spoon.  Add  marshmallows,  cut 
in  halves,  and  when  partially  melted  beat,  using  an 
egg  beater,  imtil  mixture  is  smooth.  Pour  gradually, 
while  beating  constantly,  on  whites  of  eggs,  beaten 
until  stiff,  and  beat  until  cold;  then  add  vanilla  and 
cream,  beaten  until  stiff.  Freeze,  using  three  parts 
finely  crushed  ice  to  one  part  rock  sa^lt. 

Pralins  Ice  Cream 

H  cup  sugar  H  cup  sugar 

^  cup  chopped  pecan  nut  meats  Few  grains  salt 

2  cups  scalded  milk  1  cup  heavy  cream 
Yolks  3  eggs  ^  tablespoon  vanilla 

Put  one-half  cup  sugar  in  small  omelet  pan  and 
stir  constantly,  imtil  caramelized.  Add  nut  meats 
and  turn  into  a  slightly  buttered  tin.  Cool,  pound 
and  pass  through  a  strainer.  Make  a  custard  of 
milk,  egg  yolks,  remaining  sugar  and  salt.  Add  pre- 
pared nuts  and  cool;  then  add  cream,  beaten  until 
stiff,  and  vanilla  and  freeze. 


Montrose  Pt;DDiKG.  —  Page  288. 


Sthawderry  Ice  Cream  en  Suki-rihe.  — Poik  2n3. 


Lighted  Ice  Cream.  —  Page  294. 


1         I 


f  Basket  Fit.i.ed  wtth  Ick  Cream.— Pojie  371. 
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Henri  Iprioot  Ice  GrMm 

1  can  apricots  H  cup  lemon  juice 

lyi  cups  orange  juice  Few  grains  salt 

1  cup  sugar 

Drain  apricots  and  force  fruit  through  a  pur6e 
strainer.  To  syrup  add  fruit  juices  and  salt,  and 
sweeten  to  taste;  then  add  apricot  pur^.  Freeze, 
using  three  parts  finely  crushed  ice  to  one  part  rock 
salt,  and  mould  in  one-half-pound  baking  powder 
boxes.  Pack  in  salt  and  ice  and  let  stand  one  and 
one-half  hours.  Remove  from  moulds,  cut  in  slices 
for  serving,  and  garnish  with  Praline  Ice  Cream. 

Standish  Pudding 

1  quart  box  strawberries  1  pint  heavy  cream 

1  cup  granulated  sugar  }i  cup  powdered  sugar 

1  cup  water  H  tablespoon  vanilla 

Lemon  juice  ^  cup  rolled  dried  macaroons 

Pick  over  strawberries,  sprinkle  with  granulated 
sugar,  cover  and  let  stand  two  hours.  Mash, 
squeeze  through  a  double  thickness  of  cheese-cloth 
and  add  water  and  lemon  juice  to  taste.  Turn  mix- 
ture into  a  brick  mould.  Beat  cream  until  stifiF  and 
add  powdered  sugar,  vanilla  and  rolled  macaroons. 
Pour  over  fruit  mixtiu^  to  overflow  mould.  Cover 
with  buttered  paper  (buttered  side  up),  adjust  cover, 
pack  in  rock  salt  and  finely  crushed  ice,  using  equal 
parts,  and  let  stand  three  hours.  Remove  from  mould 
to  chilled  serving  dish  and  garnish  with  Spun  Sugar 
(see  The  Boston  Cooking-School  Cook  Book,  p.  548). 


>•  iJiiM: 
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line  a  melon  mould  with  Lemon  loe,  fill  with 
Maraschino  Cieam,  cover  with  buttered  paper, 
adjust  cover,  pack  in  salt  and  ice,  using  one  part 
salt  to  two  parts  ice,  and  let  stand  three  hours. 
Remove  to  serving  dish  and  garnish  with  Maras- 
chino Cream,  forced  through  a  pastiy  bag  and  tube, 
crystallized  mint  leaves  and  glac&l  cherries. 

Lemon  Ice.  —  Make  a  syrup  by  boiling  four  cups 
water  and  two  cups  sugar  five  minutes.  Add  threes 
fourths  cup  lemon  juice,  cool,  strain  and  freeze. 

Maraschino  Cream.  —  Beat  one  pint  heavy  cieam 
until  stiff.  Add  one-half  cup  powdered  sugar,  two 
tablespoons  Maraschino  Cordial  and  a  fewgrainssalt. 


Qlae^Htttoe 

line  a  mould  with  vanilla  ice  cream  and  fill  with 
the  following  mixture:  Beat  one  pint  heavy  cream 
until  stiff  and  add  one-half  cup  powdered  sugar,  one 
jar  red  Bar-le-duc  Currants,  one  teaspoon  vanilla 
and  one  cup  canned  pineapple,  cut  in  small  cubes, 
and  soaked  in  one  tablespoon  Kirsch  one  hour. 
Cover  with  ice  cream  to  overflow  mould.  Adjust 
cover,  pack  in  salt  and  ice,  using  equal  parts,  and 
let  stand  two  hours. 

Bombe  MousmUIda 

Line  a  mould  with  strawberry  ice  and  fill  with 
the  following  mixture:  Beat  one  cup  heavy  cream 
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until  stiff  and  add  three-fourths  cup  powdered  sugar, 
one  cup  strawberry  pur^e,  one  tablespoon  Kirsch  and 
two  teaspoons  vaniUa.  Cover  with  strawberry  ice 
to  overflow  mould,  adjust  cover,  pack  in  salt  and  ice, 
using  equal  parts,  and  let  stand  two  hours.  To 
obtain  strawberry  pur6e  force  fresh  strawberries 
through  a  pur6e  strainer.  Remove  to  chilled  serv- 
ing dish  and  garnish  with  whipped  cream,  sweetened 
and  flavored  with  vanilla,  and  fresh  selected  straw- 
berries. 

Bomba  Suprtaie 

2  cups  water  1  )^  cups  orange  juioe 
1  cup  sugar  IH  cups  grape  fruit 
Few  gratings  orange  rind  1  tablespoon  lemon  juice 
Y(^s4^gs  IH  cups  heavy  cream 

1  tablespoon  granulated  H  cup  powdered  sugar 

gelatine  Few  grains  salt 

3  tablespoons  odd  water  H  tablespoon  Maraschino 

Put  water,  sugar  and  grated  rind  in  saucepan, 
bring  to  the  boiling  point,  add  yolks  of  eggs,  slightly 
beaten,  and  boil  one  minute.  Remove  from  range 
and  add  gelatine,  soaked  in  cold  water.  Strain, 
cool,  add  fnait  juices  and  freeze.  Line  a  two- 
qaurt  melon  mould  with  frozen  mixture  and 
fill  with  cream,  beaten  until  stiff,  sweetened  and 
flavored.  Cover  with  buttered  paper,  adjust  cover, 
pack  in  salt  and  ice  and  let  stand  two  and  one- 
half  hours.  Remove  from  mould  to  serving  dish 
and  garnish  with  red  Bar-le-duc  Currants  and  pis- 
tachio nuts. 
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Coflde  Garamal  Parftdt 
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1  cup  milk  }4  cup  sugar 

2  tablespoons  ground  coffee  }i  teaspoon  salt  ^.i-  ^  ^ 
yi  cup  caramelized  sugar  3  cups  cream  -^  J^y^'  « 
Yolks  3  eggs  1  teaspoon  vaniUa 

Scald  milk  with  coffee  and  add  caramelized  sugar 
and  yolks  of  eggs,  slightly  beaten,  and  mixed  with 
sugar  and  salt.  Cook  until  mixture  thickens,  stirring 
constantly;  strain  and  cool.  Add  cream  and  vanilla 
and  freeze.  Line  moulds  with  mixture,  fill  cavities 
with  Sherry  Cream,  cover,  pack  in  salt  and  ice,  using 
equal  parts,  and  let  stand  two  hours.  Remove  from 
moulds  and  roll  in  Jordan  almonds,  blanched, 
shredded  and  browned  in  oven.  Arrange  on  a  serv- 
ing dish  and  surround  with  spun  sugar. 

Sherry  Cream. — Beat  one  cup  heavy  cream  until 
stiff  and  add  one-fourth  cup  powdered  sugar,  two 
tablespoons  Sherry  wine,  one-half  teaspoon  almond 
extract  and  a  few  grains  salt. 

Strawberry  Pirf ait  Amour 

Fart  Z 

1  quart  box  strawberries  H  cup  water 

2  cups  sugar  Whites  3  ^gga 

1  pint  heavy  cream 

Wash,  pick  over,  hull  and  mash  berries.  Sprinkle 
with  one-half  the  sugar,  cover  and  let  stand  several 
hours;  then  force  through  a  fine  strainer.  Put  re- 
maining sugar  in  saucepan,  add  water,  bring  to 
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boiling  point  and  let  boil  until  mixture  will  spin  a 
thread  when  dropped  from  tip  of  spoon.  Pour 
syrup  gradually,  while  beating  constantly,  on  whites 
of  eggs,  beaten  until  stiff.  Cool  and  fold  in 
cream,  beaten  until  stiff.  Freeze  strawberry  juice 
to  a  mush,  add  cream  mixture  and  continue  the 
freezing. 

Partn 

1  pint  heavy  eream  IH  teaspoons  vanilla 

yi  cup  powdered  sugar  H  cup  brittle 

ii  cup  Jordan  almonds  Few  grains  salt 

Beat  cream  imtil  stiff  and  add  sugar,  almonds 
(blanched,  roasted  in  a  slow  oven  and  chopped), 
brittle  (broken  in  small  pieces)  and  salt.  Turn  into 
a  border  or  ring  mould,  cover  with  buttered  paper, 
adjust  cover,  pack  in  salt  and  ice,  using  two  parts 
finely  crushed  ice  to  one  part  rock  salt,  and  let  stand 
three  hours. 

Remove  Part  II  from  mould  to  chilled  serving 
dish,  pile  Part  I  in  centre  and  garnish  with  one  or 
two  crystallized  pink  California  roses.  Such  roses 
may  be  bought  of  large  city,  fancy  grocers  or  con- 
fectioners. 

For  brittle  put  three-fourths  cup  sugar  in  small 
omelet  pan,  place  on  range  and  stir  constantly, 
until  reduced  to  a  syrup.  Pour  into  a  hot  dripping 
pan,  allowing  syrup  to  barely  cover  bottom  of  pan. 
Cool,  remove  from  pan,  and  roll  fine. 
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Marron  Plombitee 

PartZ 

2  cups  scalded  milk  }4  teaspoon  salt 

^  cup  sugar  2  cups  thin  cream 

Yolks  5  eggs  2  tablespoons  brandy 

1  tablespoon  vanilla 

Make  a  custard  of  iSrst  four  ingredients;  strain, 
cool,  add  cream  and  freeze  to  a  mush.  Add  brandy 
and  vanilla  and  finish  the  freezing. 

Partn 

H  tablespoon  granulated  1  teaspoon  vanilla 

gelatine  A  few  grains  salt 

2  tablespoons  cold  water  10  brandied  marrons 

yi  cup  scalded  cream  H  cup  Sultana  raisins 

}4  cup  powdered  sugar  5  macaroons 

2^  cups  thin  cream  IM  tablespoons  brandy 

Soak  gelatine  in  cold  water,  dissolve  in  scalded 
cream  and  add  powdered  sugar.  Set  in  pan  of  ice 
water  and  stir  until  mixture  begins  to  thicken;  then 
add  the  whip  from  cream,  vanilla,  salt,  mairons, 
broken  in  pieces,  Sultana  raisins  and  macaroons 
(broken  in  pieces),  soaked  in  brandy  one  hour. 

Line  a  mould  with  Part  I  and  fill  with  Part  II. 
Cover,  pack  in  rock  salt  and  finely  crushed  ice,  using 
equal  parts,  and  let  stand  two  and  one-half  hours. 

Ntw  Year's  Bomb 

PartZ 

1}^  cups  milk  }i  teaapoon  salt 

5  eggs  2yi  cups  cream 

^  cup  sugar  1}^  tables^Kxms  vanilla 
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Make  a  custard  of  milk,  eggs,  sugar  and  salt. 
Strain,  cool  and  add  cream  and  vaniUa.  Freeze  and 
line  a  melon  mould  with  mixture.  \ 

Partn 

1  cup  sugar  3  tablespoons  cold  watar 

2  cups  cream  H  cup  Jordan  almonds  { 
^  tablespoon  granulated           H  cup  powdered  sugar 

gelatine  1  teaspoon  vanilla 

^  teaspoon  salt 

Put  sugar  in  small  saucepan  or  omelet  pan,  place 
on  hot  part  of  range  and  stir  constantly  until  melted 
and  of  the  color  of  maple  syrup.  Care  must  be  taken 
to  prevent  sugar  from  adhering  to  sides  or  bottom 
of  pan.  Turn  caramelized  sugar  into  a  dripping 
pan,  cool  and  roll.  Beat  cream  until  stiff  and  add 
gelatine,  soaked  in  cold  water  (then  heated  over  hot 
water  until  gelatine  has  dissolved),  caramelized  sugar, 
almonds  (blanched,  roasted  in  a  hot  oven  until  brown, 
and  chopped),  powdered  sugar,  vanilla  and  salt. 
Fill  lined  mould  with  Part  II,  adjust  cover,  pack  in 
salt  and  ice  and  let  stand  three  hours. 

Strawberry  Ida  Cream  en  Surprise 

Beat  whites  of  four  eggs  until  stiff  and  add  grad- 
ually, while  beating  constantly,  two-thirds  cup  sugar, 
continuing  the  beating  tmtil  mixture  will  hold  its 
shape;  then  cut  and  fold  in  one-third  cup  sugar  and 
flavor  with  one-half  teaspoon  vanilla.  Brush  over 
a  pasteboard  box  (of  correct  size  to  cover  a  three-pint 
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brick  mould)  with  a  piece  of  tissue  paper  dipped  in 
olive  oil.  Cover  box  with  mixture  forced  through  a 
pastry  bag  and  large  rose  tube  in  parallel  rows,length« 
wise.  Place  on  tin  sheet  and  bake  in  a  slow  oven 
fifty  minutes.  Remove  case  from  box,  cool  and  put 
over  a  three-pint  brick  of  strawberry  ice  cream,  on 
a  chilled  serving  dish.  Garnish  with  a  crystallized 
pink  Califomia  rose.  Cut  in  slices,  crosswise,  for 
serving. 

Uffhted  Ida  GrMm 

2  cups  scalded  milk  Canned  quinces 

y^  cup  sugar  }/i  cup  quince  syrup 

Yolks  6  eggs  3  tablespoons  orange  Cura^oa 

yi  teaspoon  salt  1  teaspoon  Kirsch 

2  cups  thin  caream  H  teaspoon  rum 

Make  a  custard  of  first  four  ingredients,  strain 
and  cool.  Drain  canned  quince  and  force  some  of  the 
pulp  through  a  pur€e  strainer;  there  should  be  two- 
thirds  cup  pulp.  Add  to  custard,  cream,  quince  pulp 
and  remaining  ingredients.  Freeze  and  fill  one- 
pound  baking  powder  boxes,  pack  in  salt  and  ice 
and  let  stand  two  hours.  Color  cold  water  violet. 
Set  fancy  ring  mould  in  pail  on  bed  of  rock  salt 
and  finely  crushed  ice  (using  equal  parts)  and  fill 
mould  with  the  colored  water.  Add  salt  and  ice  until 
it  comes  nearly  to  top  of  mould  and  let  stand  until 
ice  is  nearly  melted.  If  by  this  time  water  is  not 
sufficiently  frozen  to  form  a  shell,  repack.  Invert 
ice  shell  and  drain  off  water.  Put  on  a  folded  napkin 
on  serving  dish  and  surround  with  slices  cut  from 


PisTACino  Parfait.  —  Page  302. 


Grape  Fruit  Cocktail  with  Mint  Balus.  —  Page  295. 


288  A  NEW  BOOK  OP  COOKERY 

MoatroM  Puddinir 

Line  a  melon  mould  with  Lemon  Ice,  fill  with 
Maraschino  Cream,  cover  with  buttered  paper, 
adjust  cover,  pack  in  salt  and  ice,  using  one  part 
salt  to  two  parts  ice,  and  let  stand  three  hours. 
Remove  to  serving  dish  and  garnish  with  Maras- 
chino Cream,  forced  through  a  pastry  bag  and  tube, 
crystallized  mint  leaves  and  glacSd  cherries. 

Lemon  Ice.  —  Make  a  syrup  by  boiling  four  cups 
water  and  two  cups  sugar  five  minutes.  Add  three^ 
fourths  cup  lemon  juice,  cool,  strain  and  freeze. 

Martuckino  Cream.  —  Beat  one  pint  heavy  cream 
until  stiff.  Add  one-half  cup  powdered  sugar,  two 
tablespoons  Maraschino  Cordial  and  a  fewgrainssalt. 

aiae«H61taM 

Line  a  mould  with  vanilla  ice  cream  and  fill  with 
the  following  mixture:  Beat  one  pint  heavy  cream 
until  stiff  and  add  one-half  cup  powdered  sugar,  one 
jar  red  Bar-le-duc  Currants,  one  teaspoon  vanilla 
and  one  cup  canned  pineapple,  cut  in  small  cubes, 
and  soaked  in  one  tablespoon  Elrsch  one  hour. 
Cover  with  ice  cream  to  overflow  mould.  Adjust 
cover,  pack  in  salt  and  ice,  using  equal  parts,  and 
let  stand  two  hours. 

Bombe  MouBselalne 

Line  a  mould  with  strawberry  ice  and  fill  with 
the  following  mixture:  Beat  one  cup  heavy  cream 
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until  stiff  and  add  three-fourths  cup  powdered  sugar, 
one  cup  strawberry  pur6e,  one  tablespoon  Kirsch  and 
two  teaspoons  vanilla.  Cover  with  strawberry  ice 
to  overflow  mould,  adjust  cover,  pack  in  salt  and  ice, 
using  equal  parts,  and  let  stand  two  hours.  To 
obtain  strawberry  pur6e  force  fresh  strawberries 
through  a  pur6e  strainer.  Remove  to  chilled  serv- 
ing dish  and  garnish  with  whipped  cream,  sweetened 
and  flavored  with  vanilla,  and  fresh  selected  straw- 
berries. 

Bomba  Buprtaie 

2  cups  water  1  i^  cups  orange  juice 
1  cup  sugar  1)^  cups  grape  fruit 
Few  gratings  orange  rind  1  tablespoon  lemon  juice 
Y(4ks4^gs  lineups  heavy  cream 

1  tablespoon  granulated  J4  cup  powdered  sugar 

gelatine  Few  grains  salt 

3  tablespoons  cold  water  H  tablespoon  Maraschino 

Put  water^  sugar  and  grated  rind  in  saucepan, 
bring  to  the  boiling  point,  add  yolks  of  eggs,  slightly 
beaten,  and  boil  one  minute.  Remove  from  range 
and  add  gelatine,  soaked  in  cold  water.  Strain, 
cool,  add  frait  juices  and  freeze.  line  a  two- 
qaurt  melon  mould  with  frozen  mixture  and 
fill  with  cream,  beaten  until  stiff,  sweetened  and 
flavored.  Cover  with  buttered  paper,  adjust  cover, 
pack  in  salt  and  ice  and  let  stand  two  and  one- 
half  hours.  Remove  from  mould  to  serving  dish 
and  garnish  with  red  Bar-le-duc  Currants  and  pis- 
tachio nuts. 


296  A  NEW  BOOK  OF  COOKERY 

then  add  two  tablespoons  Cr^e  de  Menthe  cordial 
and  continue  the  freezing.  Serve  in  champagne  or 
coupe  glasses  and  garnish  with  Bar-le-duc  Currants, 
candied  orange  peel  and  fresh  mint  leaves. 

Hamburg  Orape  Coupe 

Beat  yolks  of  seven  eggs  until  thick  and  add  three- 
fourths  cup  sugar,  one-eighth  teaspoon  salt,  one 
quart  thin  cream  and  three  tablespoons  Sherry  wine. 
Freeze  and  fill  coupe  glasses  two-thirds  full  of  mix- 
ture and  pipe  Lemon  Ice  around  edge,  by  forcing 
through  a  pastry  bag  and  tube.  Fill  cavity  with 
Hamburg  grapes  from  which  skins  and  seeds  have 
been  removed. 

Coupe  Majestle 

Remove  pulp  from  oranges  in  sections,  allowing 
three  sections  to  each  coupe,  as  well  as  one  teaspoon 
Bar-le-duc  Currants  and  two-thirds  teaspoon  Kirsch. 
Put  prepared  fruit  in  coupe  glasses,  cover  with  Orange 
Ice  Cream  (see  The  Boston  Cooking-School  Cook 
Book,  p.  445)  and  cover  ice  cream  with  Orange  Ice 
(see  The  Boston  Cooking-School  Cook  Book,  p.  435), 
colored  pink.  Make  a  depression  in  centre  of  Orange 
Ice  and  fill  with  whipped  cream,  to  which  is  added 
Bar-le-duc  Currants.  Pour  over  each  coupe  one- 
half  teaspoon  Kirsch. 

Pinei4>ple  Coupe 

Mix  one  half-cup,  each^  shredded  pineapple  and 
sections  of  oranges,  cut  in  pieces,  and  pne-f ourth  cup 
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Malaga  grapes  (from  which  skin  and  seeds  have  been 
removed),  cut  in  halves.  Pour  over  two  tablespoons 
Sherry  wine  and  add  two  tablespoons  powdered  sugar 
and  a  few  grains  salt.  Cover  and  let  stand  in  ice 
box  until  thoroughly  chilled. 

Arrange  fruit  in  eight  coupe  glasses,  cover  with 
Vanilla  Ice  Cream  (see  The  Boston  Cooking-School 
Cook  Book,  p.  442),  slightly  piled  in  centre,  and  gar- 
nish with  five  triangular  pieces  of  candied  pineapple, 
five  circular  pieces  of  angelica,  and  a  glac^  cherry. 

Covipe  Sunxma 

Remove  apricots  from  can  and  cut  in  small  pieces. 
To  syrup  add  one-half  cup  sugar,  bring  to  the  boil- 
ing point  and  let  simmer  three  minutes;  add  apricots 
and  continue  the  boiling  until  syrup  is  thick  and  apri- 
cots are  very  soft.  Half  fill  coupe,  champagne  or 
frapp£  glasses  with  vanilla  ice  cream,  put  one  table- 
spoon prepared  apricots  in  each,  cover  with  ice 
cream,  and  garnish  with  red  Bar-le-duc  jam. 

Coupe  Garuso 

Put  in  coupe  glasses  one  tablespoon,  each,  shredded 
pineapple  and  thin  strips  of  apple,  soaked  in  rum. 
Fill  glasses  with  Strawberry  and  Pistachio  Ice 
Cream,  using  equal  parts,  having  the  dividing  line 
between  the  two  kinds  extend  up  and  down  through 
centre  of  glass.  Spread  evenly  on  top  and  garnish 
with  diamond-shaped  pieces  of  angelica  and  one- 
half  a  gtac^d  cherry. 
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Coupe  Louifliaaa 

Mix  two-thirds  cup,  each,  fresh  shredded  pine- 
apple and  strawberries,  cut  in  quarters.  Sprinkle 
with  one-fourth  cup  powdered  sugar  and  pour  over 
one-half  tablespoon  Maraschino.  Cover  and  )et 
stand  in  cold  place  two  hours.  Put  mixtmre  in  eight 
coupe  glasses,  cover  fruit  with  Orange  Ice,  colored 
pink  (see  The  Boston  Cooking-School  Cook  Book,  p. 
435).  Cover  ice  with  Strawberry  Ice  Cream  and 
garnish  top  of  each  with  a  small  cream  cake  filled 
with  whipped  cream,  sweetened  and  flavored  with 
vanilla,  and  covered  with  Confectioners'  Frosting 
(see  The  Boston  Cooking-School  Cook  Book,  p. 
527),  colored  pink. 

Cognac  Pear  Coupe 

Drain  canned  pears  from  syrup  and  to  syrup  add 
one-half  cup  sugar  and  a  few  grains  salt.  Bring  to 
the  boiling  point  and  let  simmer  fifteen  minutes. 
Add  two  tablespoons  brandy  and  eight  whole  pears. 
Place  on  back  of  range  and  let  stand  ten  minutes; 
then  drain.  Cut  remaining  pears  in  small  pieces; 
there  should  be  one  cup.  Add  one-half  slice  canned 
pineapple,  cut  in  small  pieces,  and  two  tablespoons 
Maraschino  cherries,  cut  in  quarters,  and  pour  over 
one  tablespoon  brandy  and  one-fourth  cup  pineapple 
syrup.  Arrange  fruit  in  eight  coupe  glasses,  cover 
with  Vanilla  Ice  Cream,  place  whole  pears  in  centre 
and  garnish  with  whipped  cream,  sweetened  and 
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flavored  with  vanilla  and  forced  through  a  pastry 
bag  and  tube. 

ChoooUte  BUnt  Coupe 

Put  a  layer  of  Chocolate  Ice  Cream  in  coupe  glass, 
cover  with  a  layer  of  Mint  Cream,  and  cover  mint 
cream  with  a  layer  of  chocolate  ice  cream.  Garnish 
each  with  a  glac6d  mint  paste. 

Chocdate  Ice  Cream. — Put  one-half  pound  sweet 
chocolate  in  double  boiler,  add  two  cups  cold  milk 
and  cook  over  hot  water  until  thick  and  smooth;  the 
time  required  being  about  fifteen  minutes.  Beat 
four  eggs  and  add  one  cup  sugar;  then  add  one  cup 
thin  cream,  one  tablespoon,  each,  vanilla  and  brandy 
and  one-eighth  teaspoon  salt.  Combine  mixtures, 
strain  and  freeze. 

Mini  Cream.  —  Mix  one  cup  heavy  cream,  one  cup 
milk,  one-half  cup  sugar  and  five  tablespoons  CrSme 
de  Menthe;  then  color  green  and  freeze. 

Plombitoo  Charlotte 

Turn  contents  one  can  peaches  into  a  saucepan, 
add  one-third  cup  s(|gar  and  a  few  grains  salt,  bring 
to  the  boiling  point  and  let  simmer  until  syrup  is 
thick.  Cut  fruit  in  small  pieces,  pour  over  two 
tablespoons  brandy  and  chill.  Put  one  tablespoon 
prepared  fruit  in  each  coupe  glass,  cover  with  Jun- 
ket Ice  Cream  (see  The  Boston  Cooking-School 
Cook  Book,  p.  448)  and  arrange  four  halves  of  lady 
fingers  at  equal  distances  on  top.    Fill  spaces  with 
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heavy  cream,  whipped,  sweetened  and  flavored  with 
brandy  and  vanilla  in  combination.  Garnish  top 
of  each  with  a  glac6d  cherry. 

Frosen  OraDfe  Whip 

1  cup  sugar  H  cup  orange  juice 
3i  cup  water  1  pint  heavy  cream 
Grated  rind  2  oranges                         2  oranges 

Boil  sugar  and  water  until  syrup  will  thread  when 
dropped  from  tip  of  spoon.  Add  grated  rind  and 
orange  juice,  cover  and  keep  warm  one  hour;  then 
cool.  Beat  cream  until  stiff  and  add,  gradually,  the 
orange  syrup.  Cut  oranges  in  halves,  crosswise,  and 
remove  pulp  and  separate  into  small  pieces.  Pour 
juice  from  the  two  oranges  into  a  brick  mould;  then 
put  in  alternate  layers  of  cream  and  orange  pulp 
until  mould  is  filled  to  overflowing.  Adjust  cover, 
pack  in  salt  and  ice,  using  equal  parts,  and  let  stand 
two  hours. 

Parf  ait  Amour 

4  cups  water  Grated  rind  2  oranges 

2  cups  sugar  Granadine 
2  cups  orange  juice  Kirsch 

a  cup  lemon  juice  Brandy 

Mix  water  and  sugar,  bring  to  the  boiling  point 
and  let  boil  one  minute.  Add  fruit  juices  and  grated 
rind;  cool,  strain  and  freeze.  Serve  in  tall  coupe 
glasses,  make  a  depression  in  each  one,  using  the 
handle  of  a  wooden  spoon,  and  fill  each  cavity  with 
one  teaspoon  granadine,  one  teaspoon  ^rsdi  and 
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one-half  teaspoon  brandy.  By  adding  the  liquors 
in  this  order  their  difference  in  specific  gravity  will 
cause  them  to  appear  in  three  distinct  layers. 

Pineapple  ICarquiae 

2  cups  sugar  Few  grains  salt 

2  cups  water.  1  pint  heavy  cream 

2  cups  pineapple  juice  1  cup  pineapple  purte 

Juice  1  lemon  yi  cup  powdered  sugar 

K  eup  Swiss  IQrsch  1  teaspoon  vanilla 

Make  a  syrup  by  boiling  sugar  and  water  two  min- 
utes, add  pineapple  juice,  lemon  juice,  Kirsch  and 
salt,  and  freeze,  using  equal  parts  of  finely  crushed 
ice  and  rock  salt.  Just  before  serving  add  remaining 
ingredients.  Serve  in  coupe  or  champagne  glasses. 
To  obtain  pineapple  pur6e,  force  canned  pineapple 
through  a  purfe  strainer. 

1  can  peaches  H  cup  pnmes 

^  cup  sugar  H  cup  Maraschino  cherries 

13^  cups  water  H  cup  white  canned  cherries 

Few  grains  salt  \i  cup  brandy 

Whites  5  eggs  Heavy  cream 

1  tablespoon  lemon  juice      Powdered  sugar 

}i  cup  rum  Red  coloring 

yi  cup  raisins  Peach  extract 

Add  sugar  to  peaches,  bring  to  the  boiling  point 
and  let  simmer  thirty  minutes;  then  rub  through  a 
sieve.  Add  water,  salt,  egg  whites,  unbeaten,  and 
lemon  juice.   Freeze  to  a  mush  and  add  nun,  raisins, 
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seeded  and  cut  in  pieces,  prunes,  stoned  and  cut  in 
pieces,  Maraschino  cherries,  cut  in  halves,  and  canned 
cherries,  cut  in  halves,  soaked  in  brandy  over  night 
or  for  several  hours;  then  freeze  until  of  the  right 
consistency. 

Serve  in  coupe  glasses  and  pour  over  each  two 
tablespoons  heavy  cream,  colored  pink,  sweetened 
and  flavored  with  peach  extract. 

PiBtaohio  Parf ait 

1  cup  sugar  1  pint  heavy  cream 

}i  cup  water  Green  coloring 

Whites  3  eggs  ^i  cup  finely  chopped 
1  tablespoon  vanilla  pistachio  nuts^ 

1  teaspoon  almond  extract  Whipped  cream 

Boil  sugar  and  water  until  syrup  will  thread  when 
dropped  from  tip  of  spoon.  Pour  slowly,  while  stir- 
ring constantly,  on  the  beaten  whites  of  eggs,  and 
continue  the  beating  until  mixture  is  cold;  then  add 
flavoring.  Color  cream  a  delicate  green  and  beat 
until  stiff.  Add  to  first  mixture  with  nut  meats. 
Freeze,  using  three  pints  finely  crushed  ice  to  one 
pint  rock  salt,  and  serve  in  glasses.  Garnish  top 
with  whipped  cream,  sweetened  and  flavored  with 
vanilla,  and  sprinkle  with  chopped  pistachio  nuts. 

Blarron  Parfait 

1  cup  sugar  1  cup  mairons,  cut  in  pieces 

\i  cup  water  1  tablespoon  rum 

Yolks  6  eggs  1  pint  heavy  cream 

2  teaspoons  vanilla 
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Put  sugar  and  water  in  saucepan;  bring  to  the 
boiling  point  and  let  boil  five  minutes.  Pour  syrup 
gradually,  while  beating  constantly,  on  yolks  of 
eggs,  beaten  until  thick,  and  cook  over  hot  water, 
stirring  constantly  until  mixture  thickens.  Remove 
from  fire  and  beat  until  cold.  Add  marrons,  which 
have  soaked  in  nun  one-half  hour,  cream  beaten 
until  stiff  and  vanilla. 

Turn  into  moulds,  adjust  covers,  pack  in  salt  and 
ice  (using  equal  parts)  and  let  stand  four  hours. 
Remove  to  chilled  serving  dish  and  garnish  with 
whipped  cream  (sweetened  and  flavored)  and  mar- 
rons. 


CHAPTER   XXVI 

PA8TBT  AND  PUS 

VamllyPaite 

liJlX  and  sift  two  cups  pastry  flour  with  one  and 
^^^  one-half  teaspoons  salt  and  work  in  two-thirds 
cup  lard,  using  the  tips  of  the  fingers.  Moisten  with 
one^half  cup  cold  water  and  toss  two-thirds  of  the 
mixture  on  a  slightly  floured  board.  Pat  and  roll  in 
rectangular  shape,  spread  with  one  tablespoon  laid 
and  dredge  with  flour.  Cut  in  thirds,  lengthwise; 
pile  strips  one  on  top  of  another.  Fold  in  halves 
and  then  in  quarters.  Again  pat  and  roll  out,  spread, 
dredge  and  fold  as  before.  Cut  in  halves,  turn  over, 
having  cut  edges  come  on  top.  Pat  and  roll  each 
piece  to  fit  top  of  pie,  and  pat  and  roll  reserved  third 
for  two  undercrusts. 

Ofcar'iPaite 

2H  cups  pastry  flour  ^  cup  washed  butter 

a  cup  cold  water  2  tablespoons  lard 

Put  two  cups  flour  in  bowl,  add  gradually  cold 
water  and  beat  until  smooth.  Put  one-third  cup 
flour  on  board  or  cloth,  tium  mixture  from  bowl  on 
flour.  Put  two-thirds  washed  butter  mixed  with  lard 
in  centre  of  mixture,  draw  mixtinre  over  butter, 
sprinkle  top  generously  with  some  of  the  remaining 
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one-third  flour  and  pat  and  fold  four  times.  Again 
sprinkle  with  flour  and  pat  and  roll  in  long  rectangu- 
lar shape.  Spread  with  remaining  butter,  dredge 
with  flour  and  fold  from  ends  towards  centre,  mak- 
ing three  layers.  Pat,  roll  and  again  fold;  repeat 
three  times. 

PufE  Paste  (by  Measuromant) 

I 
1)4  cups  bread  flour,  once  aifted 
1  cup  washed  butter 

II 
1  cup  bread  flour,  once  sifted 
H  cup  pastry  flour,  once  sifted 
1  cup  washed  butter 

Either  I  or  II  gives  the  correct  ingredients  by 
measure  for  the  making  of  puff  paste.  These  have 
been  worked  out  at  the  request  of  many  pupils  who 
often  do  not  have  family  scales  or  if  they  do  have 
them,  find  they  do  not  always  weigh  correctly  or 
are  carelessly  used.  Follow  directions  for  the  mak- 
ing in  The  Boston  Cooking-School  Cook  Book,  p.  461. 

Irish  PufE  Paite 

2  cups  bread  flour  2  cups  butter 

Cold  water 

Put  flour  in  bowl  and  add  butter,  separated  into 
small  pieces.  Moisten  to  a  dough  with  water  and  toss 
on  a  slightly  floured  board  or  doth.  Pound,  using  the 
rolling  pin,  until  butter  is  thoroughly  incorporated 
throughout  the  mixture.    If  butter  becomes  so  soft 


*h 


306  A  NEW  BOOK  OF  COOKERY 

that  the  handling  is  difficult,  put  on  ice  to  chill.  When 
thoroughly  blended,  pat,  roll,  shape  and  bake. 

Cataldi'i  PufE  Paste 

1  pound  pastry  flour  Yolk  1  egg 

2  tablespoons  lemon  juice  Cold  water 

}^  teaspoon  salt  1  pound  washed  butter 

Put  flour,  once  sifted,  in  bowl,  make  a  depres^on 
in  centre,  pour  in  lemon  juice  and  add  yolk  of  ^g 
and  salt;  then  add  cold  water  to  make  a  dough.  Toss 
on  a  floured  cloth,  knead,  cover  and  let  stand  five 
minutes.  Pat,  roll  out  and  fold  in  washed  butter, 
same  as  puff  paste  (see  The  Boston  Cooking-School 
Cook  Book,  p.  461). 

Mock  BCiDoe  Pie  Meat 

3  pints  chopped  apples  1  teaspoon  dove 

3  pints  chopped  green  tomatoes  %  teaspoon  allspice 

4  cups  brown  sugar  H  teaspoon  maoe 
lyi  cups  vinegar  H  teaspcxm  pepper 
3  cups  raisins  2  teaspoons  salt 

3  teaspoons  cinnamon  ^  cup  butter 

Mix  apples  with  tomatoes  and  drain.  Add  remain- 
ing ingredients,  except  butter,  bring  gradually  to  the 
boiling  point,  and  let  simmer  three  hours,  then  add 
butter.   Turn  into  glass  jars  as  soon  as  made. 

Banana  Pie 

1  cup  scalded  milk  H  cup  thin  cream  or  top  milk 

H  cup  sugar  ^  tablespoon  lemon  juice 

2}i  tablespoons  floyr  1  large  banana 

yi  teaspoon  salt  Whites  2  eggs 

Yolks  2  eg^  2  tablespoons  powdered  sugar 

^  t^tispwm  lemon  e^rtract 
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Mix  sugar,  flour  and  salt,  and  add  egg  yolks, 
slightly  beaten.  Pour  on  scalded  milk  gradually, 
while  stirring  constantly,  and  cook  in  double  boiler 
fifteen  minutes,  stirring  constantly  until  mixture 
thickens,  and  afterwards  occasionally.  Cool  and 
add  cream,  lemon  juice  and  banana,  peeled,  scraped 
and  cut  in  one-eighth-inch  slices.  Chill  thoroughly 
and  turn  into  a  pastry  pie  case  (see  The  Boston  Cook- 
ing-School Cook  Book,  p.  466). 

Just  before  serving  beat  whites  of  eggs  until  stiff, 
add  sugar,  gradually,  and  lemon  juice.  Spread  evenly 
over  pie  and  put  under  gas  flame  to  cook  until  deli- 
cately browned. 

Marlborough  Pie 

3  apples  Grated  rind  H  lemon 

H  cup  butter  1 H  tablespoons  lemon  juice 

yi  cup  sugar  13^  tablespoons  Sherry  wine 

3  eggs,  slightly  beaten  Few  grains  salt 

Wipe,  pare,  core  and  steam  three  apples;  then  rub 
through  a  fine  sieve  and  add  remaining  ingredients. 
Line  a  pie-plate  with  paste,  put  on  rim  and  turn  in 
mixture.  Bake  in  a  moderate  oven  until  firm.  Gar- 
nish top  lattice  fashion  with  Meringue  II  (see  The 
Boston  Cooking-School  Cook  Book,  p.  480)  forced 
through  a  pastry  bag  and  round  tube,  then  pipe 
a  border  around  edge.  Ornament  with  diamond- 
shaped  pieces  and  cubes  of  currant  or  crab  apple 
jelly,  as  shown  in  illustration. 
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Rhubarb  and  Baliin  Pie 

Line  a  plate  with  plain  paste  and  fill  with  two 
cups  rhubarb,  cut  in  one-quarter-inch  pieces.  Sprin- 
kle with  one  cup  sugar  and  one-half  cup  raisins, 
seeded  and  cut  in  halves.  Cover  with  crust  and  bake 
in  a  moderate  oven  forty-five  minutes. 

Pumpkin  Pie 

IH  cups  steamed  and  J^  teaspoon  ginger 

strained  pumpkin  ^i  teaspoon  salt 

^  cup  brown  sugar  2  ^gs 

1  teaspoon  cinnamon  1}^  cups  milk 

Hcup  cream 

Mix  sugar,  spices  and  salt  and  add  pumpkin,  eggs, 
slightly  beaten,  and  milk  and  cream,  gradually. 
Bake  in  one  crust,  cool  and  serve  with 

Brandy  Sauce. — Cream  one-fourth  cup  butter  and 
add  gradually,  while  beating  constantly,  one  and 
one-fourth  cups  brown  sugar  and  two  tablespoons 
brandy;  then  add  yolks  two  eggs,  well  beaten,  and 
one-half  cup  milk.  Cook  over  hot  water,  stirring 
constantly,  until  mixture  thickens.  Pour  mixture 
gradually,  while  beating  constantly,  on  whites  of  two 
eggs  beaten  imtil  stiff. 

Chooolate  Custard  Pie 

IH  cups  milk  \}i  teaspoons  butter 

2  tablespoons  grated  2  ^g  yolks 

chocolate  3}^  teaspoons  conistarch 

yi  cup  sugar  yi  teaspoon  vanilla 
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Scald  one  cup  milk  with  grated  chocolate,  sugar 
and  butter.  Add  egg  yolks,  slightly  beaten,  and  corn- 
starch, diluted  with  remaining  milk,  and  cook  ten 
minutes,  stirring  constantly  until  mixture  thickens 
and  afterwards  occasionally;  then  add  vanilla. 
Rll  a  pastry  pie  case  with  mixture,  cover  with  Me- 
ringue II  (see  The  Boston  Cooking-School  Cook  Book, 
p.  480),  forced  through  a  pastry  bag  and  tube,  and 
bake  until  firm  and  delicately  browned. 

Butter  Scotch  Pie 

Roll  paste  to  one-foiuth  inch  in  thickness,  cut 
three  circles  nine  inches  in  diameter,  prick,  place  on 
a  tin  sheet  and  bake  in  a  hot  oven.  Put  between 
layers  Butter  Scotch  Filling  and  cover  top  with 
meringue. 

Butter  Scotch  FiUing.  —  Cream  four  tablespoons 
butter  and  add  gradually  six  tablespoons  flour;  then 
add  three-fourths  cup  brown  sugar,  mixed  with  two 
eggs  slightly  beaten,  and  one-half  teaspoon  salt. 
Scald  two  cups  milk,  add  three  teaspoons  caramel 
syrup  and  add  gradually  to  mixture.  Return  to 
double  boiler  and  cook  fifteen  minutes,  stirring  con- 
stantly until  mixture  thickens  and  afterwards  oc- 
casionally. Caramel  syrup  is  made  by  caramelizing 
one-half  cup  sugar,  adding  one-third  cup  boiling 
water  and  letting  boil  until  a  thick  syrup  is  formed. 

Meringue.  —  Beat  whites  three  eggs  until  stiff, 
and  add  gradually,  while  beating  constantly,  three 
tablespoons  brown  sugar  and  a  few  grains  salt; 
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then  cut  and  fold  in  two  tablespoons  powdered 

sugar. 

Franglpaa  Cream  Pie 

Roll  paste  to  one-foiuth-inch  thickness  and  cut 
three  circular  pieces,  nine  inches  in  diameter.  Place 
on  a  tin  sheet,  prick  with  a  fork  and  bake  in  a  hot 
oven.  Put  together  with  Frangipan  Cream  (see  p. 
346)  and  dust  top  with  powdered  sugar. 

DeyoDBhlre  Pie 

Roll  paste  one-quarter  inch  in  thickness,  cut  three 
circles  nine  inches  in  diameter  and  prick  with  a 
fork.  From  one  of  the  pieces  cut  a  circle  seven  and 
one-half  inches  in  diameter,  leaving  a  one  and  one- 
half  inch  ring.  Place  on  a  tin  sheet  and  bake  in  a 
hot  oven.  Put  cream  filling  between  pieces,  place 
ring  on  top,  and  fiU  space  with  fresh  strawberries, 
sweetened  to  taste.  Garnish  or  not,  as  desired,  with 
whipped  cream,  sweetened  and  flavored  with  vaniUa. 

m 

Apple  Flawn 

Wipe,  pare,  quarter,  core  and  thinly  slice  four 
apples.  Put  in  saucepan  with  one  tablespoon  butter, 
three  tablespoons  powdered  sugar,  grated  rind  one- 
foiuth  lemon,  and  one-inch-piece  stick  cinnamon. 
Cook,  stirring  constantly,  until  reduced  to  a  thick 
pur6e;  then  remove  cinnamon.  Add  one-third  the 
measure  of  apricot  pur6e  and  season  with  one-half 
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tablespoon  Apricot  Brandy,  a  few  grains  salt  and 
more  sugar  if  needed. 

Wipe  and  pare  three  selected  apples,  cut  in  eighths, 
lengthwise,  and  remove  cores.    Make  a  syrup  by 

boiling  one  cup  sugar  and  one  cup  water  ten  minutes. 

« 

Add  one  teaspoon  vanilla  and  one-half  the  pieces  of 
apple.  Cook  slowly  imtil  apples  are  soft  and  clear. 
Remove  from  syrup  and  coat  each  piece  with  some 
of  the  syrup.  To  remaining  syrup  add  one-f  oiuth  cup 
boiling  water  and  color  red.  Bring  to  the  boiling 
point,  add  remaining  apples  and  cook  and  coat.  Fill 
pie  pastry  shell  with  first  mixtuie  and  garnish  top 
with  alternate  sections  of  prepared  apples,  working 
from  outside  towards  centre. 


CHAPTER   XXVII 

PASTRY  DES8IBTS 

Appl9  Dumplings 

ROLL  Plain  Paste  (see  The  Boston  Cookmg-School 
Cook  Book,  p.  463),  or  FamUy  Paste  very  thin 
and  cut  in  squares.  Pare  and  core  eight  medium- 
sized  apples  and  place  an  apple  on  each  square.  Fill 
cavities  with  sugar  and  add  a  few  grains,  each,  of  cin- 
namon and  nutmeg  and  a  bit  of  butter.  Wet  edges  of 
pastry  with  white  of  egg  and  fold  points  over  apples. 
Place  in  dripping  pan  and  pour  around  one  cup  boil- 
ing water,  to  which  have  been  added  one-half  cup 
sugar,  one-fourth  cup  butter  and  one-half  teaspoon 
cinnamon.  Bake  in  a  hot  oven  until  apples  are  soft 
Before  removing  from  oven,  brush  over  with  white 
of  egg  and  sprinkle  with  sugar.  Serve  with 'Creamy 
Sauce  I  (see  The  Boston  Cooking-School  Cook  Book, 
p.  408). 

Pastry  Stan 

Roll  puff  paste  to  one-eighth  inch  in  thickness  and 
cut  in  three-inch  squares.  Make  a  one  and  one-half 
inch  cut  from  four  comers  on  diagonal  of  squares  and 
fold  alternate  comers  to  centre  in  such  a  way  as  to 
make  star  shapes.    Arrange  on  a  tin  sheet  and  bake 
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in  a  hot  oven.    Cool,  press  down  centres  and  fill  with 
any  conserve. 

Nut  Pastry  Sticks 

Roll  plain  paste  to  one-foiuth  inch  in  thickness 
and  cut  in  strips  five  inches  long  by  one  inch  wide, 
using  a  pastry  jagger.  Arrange  on  a  tin  sheet  and 
bake  in  a  hot  oven.  Cool  slightly,  brush  over  with 
white  of  one  egg,  slightly  beaten  and  diluted  with 
one  teaspoon  cold  water.  Sprinkle  generously  with 
chopped  pecan  nut  meats,  return  to  oven  and  bake 
two  minutes. 

Swedish  Tea  Circles 

Roll  Oscar's  Paste  (see  p.  304)  to  one-third  inch 
in  thickness  and  spread  generously  with  chopped 
blanched  Jordan  almonds,  mixed  with  sugar,  using 
one-half  as  much  sugar  as  nut  meats.  Pat  and  roll 
to  one-eighth  inch  in  thickness  and  shape  with  a 
small  circular  cutter,  first  dipped  in  flour.  Arrange 
on  a  tin  sheet  and  bake  in  a  hot  oven  eight  minutes. 

Nut  Pastry  Bolls 

Roll  paste  to  one-eighth  inch  in  thickness  and  cut 
in  pieces  five  by  three  inches.  Spread  with  jelly, 
which  has  been  beaten  with  a  fork  until  of  right  con- 
sistency to  spread,  sprinkle  with  chopped  pecan  nut 
meats,  and  roll  each  piece  separately  like  a  jelly  roll. 
Place  on  a  tin  sheet,  having  end  of  rolls  nearest  sheet, 
which  keeps  them  in  better  shape.  Bake  in  a  hot 
oven. 
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Marguerito  SquaiM 

Pat  and  roll  puff  paste  to  one-eighth  inch  in 
thickness  and  cut  in  two-inch  squares.  Arrange  on 
a  tin  sheet  and  bake  until  deUcately  browned.  Cool 
slightly,  spread  with  Marguerite  Frosting,  having  it 
come  nearly  to  edge  of  pastry,  and  return  to  oven  to 
finish  the  baking.  Arrange  on  plate  covered  with  a 
lace  paper  doily. 

Marguerite  Frosting,  —  Put  one  and  one-half  cups 
sugar  in  a  small  saucepan,  pour  over  one-half  cup 
water,  bring  to  the  boiling  point  and  let  boil  until 
syrup  will  spin  a  long  thread  when  dropped  from 
tip  of  spoon  or  tines  of  fork.  Remove  to  back  ot 
range  and  add  twelve  marshmallows,  cut  in  eighths. 
Pour  gradually^  while  beating  constantly,  on  whites 
of  two  eggs,  beaten  until  stiff,  and  as  soon  as  thor- 
oughly blended  add  one-fourth  cup  shredded  cocoa- 
nut,  one-third  cup  currants  or  Sultana  rabins  and 
one-fourth  teaspoon  vanilla.  If  one  is  carrying  out 
a  color  scheme,  color  as  desired. 

Pineapple  Tartlets 

Roll  paste  to  one-quarter  inch  in  thickness.  Line 
patty  pans  with  paste,  prick,  fill  two-thirds  full  of 
rice  or  barley  and  bake  in  a  hot  oven  until  delicately 
browned.  Mix  three-quarters  cup  sugar  and  two 
tablespoons  flour.  Pour  on  gradually,  while  stirring 
constantly,  one-half  cup  water,  bring  to  the  boiling 
point  and  let  boil  five  minutes.    Add  one-half  can 
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shredded  pineapple^  yolks  two  eggs^  slightly  beaten, 
and  one-quarter  teaspoon  salt.  Fill  pastry  cases 
with  pineapple  mixture,  cover  with  meringue  and 
bake  in  a  moderate  oven  until  meringue  is  set  and 
delicately  browned. 

Pineapple  Circles 

Put  one  can  sliced  pineapple  in  saucepan,  add  one- 
third  cup  sugar,  bring  to  the  boiling  point  and  let 
simmer  until  fruit  is  soft.  Roll  paste  to  one-fourth 
inch  in  thickness,  cut  in  circles,  same  size  as  pine- 
apple slices,  arrange  on  tm  sheet,  prick  and  bake  m 
a  hot  oven  ten  minutes.  Put  together  in  pairs  with 
White  Mountain  Cream  Filling  (see  p.  345).  Place 
a  slice  of  pineapple  on  each  and  garnish  centres  with 
halves  of  candied  cherries. 

Amsterdam  Pastry  Noteltles 

Roll  paste  to  one-fourth  inch  in  thickness  and  cut 
in  pieces  six  inches  by  two  inches.  Sprinkle  ends  with 
sugar  mixed  with  cinnamon  (using  three  parts  sugar 
to  one  part  cinnamon)  and  roll  toward  centre  twice. 
Prick  unrolled  part  with  a  fork,  place  on  a  tin  sheet 
and  bake  in  a  hot  oven.  Spread  unrolled  sections 
with  currant  jelly,  which  has  been  beaten  with  a  fork 
until  of  right  consistenpy  to  spread  evenly.  Over 
jelly  arrange  one-inch  sections  of  canned  peaches.  If 
peaches  are  not  soft,  cook  in  their  own  syrup,  to  which 
a  small  qumtlty  of  sugar  has  been  added. 
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MontBlaiic 

Pat  and  roll  pufF  or  Oscar's  Paste  to  OBg^j^^  incb 
in  thickness  and  cut  in  three  pieces  twelve  by  three 
inches.  Place  on  tin  sheet,  prick  and  bake  in  a  hot 
oven.  Cut  each  piece  in  quarters  crosswise,  using  a 
sharp  knife.  Arrange  four  in  square  shape  on  serving 
dish,  leaving  a  small  space  between  each.  Cov^ 
with  fresh,  or  canned  fruit;  cover  fruit  with  pastry 
squares  and  pastry  squares  again  with  fruit;  repeat. 
Spread  sides  with  whipped  cream,  sweetened  and 
flavored  with  vanilla,  and  garnish  with  whipped 
cream,  forced  through  a  pastry  bag  and  tube^^and 
chopped  pistachio  nuts.  ^f    *M  ^     *  *'    O] 

Peaeh  Pralinei 

Roll  paste  to  one-eighth  inch  in  thickness  and  cut 
in  eight  rounds  of  correct  size  to  cover  inverted, 
circular  individual  tins.  Cover  tins  with  paste,  prick 
several  times  and  bake  until  delicately  browned.  Re- 
move from  pans,  put  two  tablespoons  Praline  Cream 
(see  p.  346)  in  each,  on  cream  place  one-half  a  canned 
peach,  poached  in  its  syrup,  cover  with  meringue  and 
bake  until  delicately  browned. 

St.  Valentine's  Hearte 

Roll  paste  to  one-fourth  inch  in  thickness,  shape 
with  a  heart-shaped  cutter,  first  dipped  in  flour,  place 
on  a  tin  sheet  and  bake  until  delicately  browned. 
Split,  fill  with  orange  marmalade,  cover  tops  with 
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orange  frosting  and  sprinkle  around  edge  a  border 
of  chopped,  candied  orange  peel.  Arrange  on  a  plate 
covered  with  a  heart-shaped  lace  paper  doily. 

Coeoanut  Fluffs 

Roll  paste  to  one-fourth  inch  in  thickness,  cover  in- 
verted individual  round  tins,  prick,  place  on  tin  sheet 
and  bake  in  a  hot  oven.  Cut  circular  pieces  to  fit 
top  of  tins  and  bake.  Fill  cakes  with  cocoanut  mix- 
ture and  cover  with  tops.  For  the  mixture  soak  one- 
half  cup  shredded  cocoanut  in  one-fourth  cup  milk 
one  hour.  Heat  in  double  boiler  and  add  gradually, 
while  stirring  constantly,  one-half  tablespoon  corn- 
starch, diluted  with  one  tablespoon  cold  water,  and 
cook  fifteen  minutes,  stirring  constantly,  until  mix- 
ture thickens,  and  afterwards  occasionally.  Scald 
one-half  cup  milk  and  add  one  egg  yolk  mixed  with 
one-fourth  cup  sugar,  one  tablespoon  flour  and  one- 
eighth  teaspoon  salt.  Cook  fifteen  minutes,  stirring 
constantly,  until  mixture  thickens,  and  afterwards 
occasdonally.  Add  one  tablespoon  butter,  cocoanut 
mixture,  and  one-half  teaspoon  vanilla;  then  fold  in 
the  white  of  one  egg,  beaten  until  stiff. 

Venatlaa  Boats 

Roll  puff  paste  to  one-eighth  inch  in  thickness  and 
line  small  boat-shaped  tins.  Prick  and  half  fill  with 
spice  cake  mixture;  sprinkle  with  chopped  pecan 
nut  meats,  put  on  a  tin  sheet  and  bake  in  a  hot  oven. 
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For  the  spice  cake  mixture, — cream  one-fourth  cup 
butter  and  add  one-fourth  cup  brown  sugar  graduaDy, 
while  beating  constantly;  then  add  yolks  two  ^gs, 
beaten  until  thick,  one-fourth  cup,  each,  molasses 
and  milk  and  one  and  one-eighth  cups  flour,  mixed 
and  sifted  with  one-fourth  teaspoon  each  soda  and 
clove,  one-eighth  teaspoon  grated  nutm^,  a  few 
grains  cayenne  and  a  few  gratings  from  the  lind  d 
a  lemon. 


CHAPTER  XXVIII 

amaiRBBEADS,  OOOXISS,  AND  WATIBS 

Mftnthmallow  Oingerbread 

yi  cup  ahortening  \%  teaspoons  soda 

1  cup  molasses  1  teaspoon  salt 

1  egg  1  teaspoon  ginger 

2H  cups  flour  1  cup  sour  milk 

Marshmallows 

"^LjWELT  shortening  (chicken  fat  may  be  used  to 
^^  excellent  advantage)  and  add  molasses^  egg, 
well  beaten,  flour  mixed  and  sifted  with  soda,  salt 
and  ginger  and  sour  milk.  Beat  vigorously,  turn 
into  a  buttered  and  floured  dripping  pan  and  bake 
in  a  moderate  oven  twenty-five  minutes.  Remove 
fronQ  pan,  cut  in  halves,  crosswise,  and  put  marsh- 
mallows  between  layers.  Put  in  oven  and  let  stand 
three  minutes.  Remove  to  serving  dish,  cool  slightly, 
cut  in  squares  and  serve  with  whipped  cream,  sweet- 
ened and  flavored  with  vanilla. 

Keswick  Gingerbread 

\i  pound  butter  \i  pound  brown  sugar 

yi  pound  flour  H  teaspoon  ginger 

1  ounce  candied  lemon  peel 

Work  butter  into  flour,  using  the  hands,  and  when 
well  mixed,  add  sugar,  ginger,  and  lemon  peel,  cut 
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in  small  pieces,  mixing  with  the  hands.  Press  into 
a  buttered  pan  two  and  one-half  inches  in  thickness, 
using  the  back  of  the  hand,  and  sprinkle  with  one- 
half  cup  of  the  mixture  which  has  been  reserved  for 
the  purpose.  Bake  in  a  moderate  oven,  cut  in  squares 
and  let  stand  until  cold;  then  remove  from  pan. 

Shubert  Oingerbread 

2  cups  bread  flour  ^  cup  sour  milk 

^  cup  butter  H  teaspoon  soda 

}i  cup  sugar  }^  teaspoon  ginger 

1  egg  }i  teaspoon  grated  nutm^ 

^  teaspoon  cinnamon 

Work  flour  and  butter  together,  using  the  hands^ 
until  thoroughly  mixed;  then  add  sugar  and  again 
work  together  until  crumbly,  using  the  hands.  Re- 
serve one  cup  of  the  mixture  as  crumbs  and  to  the 
remainder  add  egg,  well  beaten,  and  sour  milk, 
mixed  with  soda  and  spices.  Butter  a  shallow 
cake  pan  and  sprinkle  evenly  with  one-half  of  the 
reserved  crumbs.  Spread  over  the  batter,  sprinkle 
with  remaining  crumbs  and  bake  in  a  moderate 
oven.  Cut  in  squares  or  finger-shaped  pieces  while 
still  hot,  and  remove  from  pan. 

Sour  Cream  Molaiaea  Cookiea 

^  cup  lard  H  cup  sour  cream 

%  cup  brown  sugar  1  tablespoon  soda 

%  cup  molasses  1  tablespoon  salt 

2  eggs  H  tablespoon  ginger 

Flour  ^  / 

Work  lard  and  sugar  together  until  creamy;  then 
add  molasses,  eggs,  well  beaten,  sour  cream,  mixed 
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with  soda,  salt  and  ginger,  and  flour,  to  make  a  soft 
dough.  Put  in  ice  box  or  cold  place  to  chill.  Pat 
and  roll  to  one-half  inch  in  thickness  (using  one-half 
the  mixture  at  a  time)  and  shape  with  a  round  cut- 
ter, first  dipped  in  flour.  Put  on  a  buttered  sheet 
and  bake  in  a  moderate  oven. 

Nut  Oatmeal  CooUm 

\i  cup  butter  H  cup  chopped  nut  meats 

yi  cup  lard  IH  cups  flour 

1  cup  sugar  \i  tea^xx>n  salt 

1  egi;  )>i  tea^xx>n  soda 

5  tablespoons  milk  %  teaspoon  cinnamon 

1  %  cups  rolled  oats  H  teaspoon  clove 

^  cup  raisins  H  tea^xxm  allspice 

Cream  butter  and  lard  together,  and  add  grad- 
ually, while  beating  constantly,  sugar;  then  add  egg, 
well  beaten,  milk,  rolled  oats,  raisins  (seeded  and 
cut  in  pieces)  and  nut  meats,  chopped.  Mix  and  sift 
flour  with  remaining  ingredients  and  add  to  first 
mixture.  Drop  from  tip  of  spoon  on  a  buttered  sheet, 
one  inch  apart,  and  bake  in  a  moderate  oven  fifteen 
minutes. 

Peanut  Ban 

1  quart  roasted  Spanish  peanuts         1  cup  brown  sugar 
White  1  egg  K  teaspoon  salt 

\i  teaspoon  vaniUa 

Shell,  remove  skins  and  finely  chop  peanuts.  Beat 
white  of  egg  until  stiff  and  add  gradually,  while 
beating  constantly,  sugar,  salt  and  vanilla.    Fold  in 
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peanuts,  spread  mixture  in  a  buttered  tin  square 
shallow  pan  and  bake  in  a  slow  oven.  Cut  in  bars, 
using  a  sharp  knife,  and  remove  from  pan. 

Peanut  Wafers 

%  cup  butter  H  teaspoon  soda 

lyi  cups  light  brown  sugar  3  tablespoons  mUk 

1  egg  1  quart  peanuts 

H  teaspoon  salt  Flour 

Cream  butter  and  add  sugar  gradually,  while 
beating  constantly;  then  add  egg,  well  beaten, 
salt,  and  soda  dissolved  in  milk.  Shell,  skin  and 
chop  peanuts.  Add  one-half  to  mixture  and  flour 
to  roll  the  quantity  required,  being  about  three 
cups.  Put  a  portion  of  the  mixture  on  a  well-greased 
and  slightly  floured  tin  sheet  or  inverted  dripping 
pan  and  pat  and  roll  to  one-eighth  inch  in  thickness, 
then  sprinkle  with  peanuts  and  bake  in  a  hot  oven. 
Cut  in  strips  one  inch  by  three  inches.  Repeat 
until  all  the  mixture  is  used. 

Swedish  Nut  Wafers 

yi  cup  shortening  2  tablespoons  milk 

^  cup  sugar  ^  teaspoon  salt 

1  egg  1  tea^xx>n  baking  powder 

lyi  cups  flour  1  teaspoon  vanilla 

H  cup  ch(^ped  nut  meats 

Cream  the  shortening  (using  butter  and  lard 
in  equal  proportions)  and  add  sugar  gradually,  while 
beating  constantly;  then  add  egg,  well  beaten,  milk, 
flour^  mixed  and  sifted,  with  baking  powder  and 
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salt  and  vanilla.  Spread  evenly  on  the  bottom  of  a 
buttered  inverted  dripping  pan,  using  a  case  knife, 
sprinkle  with  nut  meats  and  mark  in  strips  three- 
fourths  inch  wide  by  four  and  one-half  inches  long, 
and  bake  in  a  moderate  oven  twelve  minutes.  Cut  in 
strips  and  shape  over  a  rolling  pin.  If  strips  become 
brittle  before  the  shaping  is  accomplished,  return  to 
oven  to  reheat,  when  they  are  again  made  pliable. 

Peanut  liaoarooiiB 

White  1  egg  5  tablespoons  finely  chopped 

yi  cup  fine  granulated  peanuts 

sugar  1  teaspoon  vanilla 

Beat  white  of  egg  until  stiff  and  add  gradually, 
while  beating  constantly,  sugar;  then  add  peanuts 
and  vanilla.  Drop  from  tip  of  spoon  on  buttered 
sheet  one  and  one-half  inches  apart.  Garnish  each 
with  one-half  peanut  and  bake  in  a  dlow  oven  from 
twelve  to  fifteen  minutes. 

Sultana  Sticks 

1  cup  sugar  3^  cup  flour 

^  cup  melted  butter  K  teaspoon  salt 

1  egg,  unbeaten  ^i  teaspoon  vanilla 

2  squares  melted  chocolate  ^  cup  Sultana  raisins 

yi  cup  chopped  English  walnut  meats 

Mix  ingredients  in  order  given.  Line  a  seven-inch 
square  pan  with  parafi^ne  paper,  put  in  mixture, 
spread  evenly  and  bake  in  a  slow  oven.  Remove 
from  pan,  take  off  paper  and  cut  at  once  in  bars 
three  and  one-half  by  one  and  three-quarters  inches. 
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Choeolate  Nut  Ban 

Whites  6  eggs  3  ounces  unsweetened 

14  ounces  powdered  sugar  chocolate 

M  pound  Jordan  ahnonds 

Beat  egg  whites  until  stiff  and  add  gradually,  while 
beating  constantly,  sugar;  then  carefully  cut  and  fold 
in  chocolate  which  has  been  melted  and  sli^tly 
cooled  and  two-thirds  of  the  nut  meats,  blanched 
and  chopped.  Spread  mixture  one-fourth  inch  thick 
in  two  buttered  dripping  pans,  sprinkle  with  re- 
maining nuts  and  bake  in  a  slow  oven  forty  minutes. 
While  warm  cut  in  finger-shaped  pieces,  using  a 
sharp  knife.  For  serving  arrange  on  a  plate  covered 
with  a  lace  paper  doily. 

CkM>t6h  n^e  o'Clook  Teat 

H  pound  butter  6  ounces  powdered  sugar 

1  pound  bread  flour 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  work  in  the  flour,  using  the 
hands.  Press  into  a  buttered  dripping  pan  to  one- 
half  inch  in  thickness,  prick  with  a  fork,  at  even, 
frequent  intervals  and  bake  in  a  moderate  oven 
tWrty-five  minutes.  Cool  slightly,  cut  in  squares  or 
oblongs  and  remove  from  pan. 

ManhmaUow  Teas 

Arrange  marshmallows  on  thin  unsweetened  round 
wafer  crackers,  allowing  one  marshmallow  to  eadi 
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cracker.    Make  a  deep  impresdon  in  the  centre  of 

each  marshmallow  and  in  each  cavity  drop  om  fourth  ■   ^  r'    ^ 

teaspoon  butter.    Arrange  on  a  tin  sheet  and  bake     ^^     '  - 

until  marshmaQows  spread  and  nearly  cover  crackers. 

Insert  one-half  a  c§£idied-cherry  in  each  cavity  and    ,  5y^  ' 

arrange  on  a  plate  covered  with  a  doily. 

Chineia  Tea  Cakei 

a  cup  shortening  1  tablespoon  oold  water 

1  cup  brown  sugar  ^  teaspoon  vanilla 

}i  teaspoon  soda  1  cup  flour 

Work  shortening  until  creamy,  using  equal  parts 
of  butter  and  lard.  Add  sugar  graduallyi  while 
beating  constantly;  then  add  soda  dissolved  in  water, 
vanilla  and  flour.  Make  into  small  balls,  place  on  a 
buttered  sheet  one  and  one-half  inches  apart  and 
bake  in  a  hot  oven.  This  receipt  makes  twenty-four 
cakes. 

Chooolate  Walnut  Wafers 

^  cup  butter  1  cup  chopped  walnut  meats 

1  cup  sugar  H  teaspoon  salt 

2  eggs  Ji  teaspoon  vanilla 
2  squares  unsweetened  H  cup  flour 

chocolate 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  eggs,  well  beaten,  choco- 
late (melted),  nut  meats,  salt,  vanilla  and  flour. 
Drop  from  tip  of  spoon  on  a  buttered  sheet,  one 
inch  apart,  and  bake  in  a  moderate  oven. 
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Oraoiro  CirelM 

3  tablespoons  butter  Grated  rind  1  orange 

H  cup  sugar  Few  grains  salt 

Juice  1  (M*ange  1^  cups  flour 

Put  butter  and  grated  rind  in  a  bowl  and  work 
until  creamy,  using  a  wooden  spoon.  Add  sugax 
gradually,  continuing  the  beating;  then  add  salt  and 
orange  juice  and  flour,  a  little  at  a  time.  Toss  on  a 
floured  board,  pat  and  roll  to  one-eighth  inch  in 
thickness.  Shape  with  a  circular  cutter,  first  dipped 
in  flour,  put  on  a  sheet  covered  with  a  buttered  paper 
and  bake  in  a  moderate  oven. 

Caraway  Seed  Cooldea 

1  cup  butter  2  tablespoons  mUk 

1  cup  sugar  ^  teaspoon  salt 

2  eggs  2  cups  bread  flour 

}i  teaspoon  soda  1  tablespoon  caraway  seeds 

Cream  butter,  using  the  hands,  and  add  gradually, 
whUe  beating  constantly,  sugar.  Add  one  egg  and 
beat,  still  using  the  hands;  then  add  the  other  egg 
and  continue  the  beating.  Add  soda,  dissolved  in 
milk,  and  remaining  ingredients.  Toss  on  a  floured 
cloth  and  pat  and  roll  to  one-fourth  inch  in  thick- 
ness. Shape  with  a  small  round  cutter,  first  dipped 
in  flour.  Arrange  on  a  buttered  sheet  and  bake  in  a 
moderate  oven. 

Chocolate  PUte  k  Chouz  Bingg 

Force  cream  cake  mixture  through  a  pastry  bag 
and  tube  in  ring  shapes,  three  and  one-half  inches  in 
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diameter,  on  a  buttered  sheet  and  bake  thirty  min- 
utes m  a  moderate  oven.  Cool,  split  and  fill  with 
whipped  cream,  sweetened  and  flavored  with  vanilla. 
Cover  with  Berkshire  Chocolate  Frosting  (see  p. 
348)  and  sprinkle  with  Jordan  almonds,  blanched  and 

shredded. 

Flrenoh  Meringues 

2  cups  sugar  Whites  5  eggs 

1  cup  water  1  teaspoon  vanilla 

Put  sugar  and  water  in  saucepan,  bring  to  the 
boiling  point  and  let  boil  until  a  firm  ball  may  be 
formed  when  mixture  is  tried  in  cold  water.  Beat 
whites  of  eggs  until  stiff  and  add  gradually,  while 
beating  constantly,  the  hot  syrup.  Set  saucepan 
containing  mixture  in  larger  saucepan  containing 
ice  water,  add  flavoring  and  stir  five  minutes.  Cover 
and  let  stand  fifteen  minutes.  Shape  with  a  spoon 
or  pastry  bag  and  tube  on  a  buttered  sheet,  dredged 
with  cornstarch.  Bake  thirty  minutes  in  a  slow  oven. 

Cinldtea 

Whites  3  eggs  Grated  rind  \i  lemon 

yi  pound  granulated  sugar        13^  teaspoons  cinnamon 
H  pound  chopped  unblanched  Jordan  ahnonds 

Beat  egg  whites  to  a  stiff  froth.  Mix  remaining 
ingredients  and  cut  and  fold  into  egg  whites.  Toss 
on  a  board  dredged  with  one-fourth  cup  flour  and 
powdered  sugar  (using  equal  parts  and  mixing 
thoroughly)  and  pat  and  roll  to  one-fourth  inch  in 
thickness.  Shape  with  a  small  round  or  fancy 
cutter,  arrange  on  a  slightly  buttered  sheet  and 
bake  in  a  moderate  oven.  Spread  with  Confec- 
tioners' Frosting. 
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CAKI 

Delia's  Sponce  Gate 

Yolks  2  eggs  H  teaspoon  lemon  extract 

4  tablespoons  hot  water  Whites  2  ^ggs 

^  cup  sugar  1  cup  flour 

lii  teaspoons  baking  powder 

ADD  yolks  of  ^gs  to  hot  water  and  beat  until 
thick;  then  add  gradually,  while  beating  con- 
stantly, sugar  and  lemon  extract.  Add  whites  of 
eggs,  beaten  until  stiff,  and  fold  in  flour,  mixed  and 
sifted  with  baking  powder.  Turn  into  a  buttered 
and  floured  narrow  deep  cake  pan  and  bake  in  a 
moderate  oven  thirty-five  minutes. 

Potato  Flour  Sponge  Caka 

Yolks  4  eggs  H  cup  potato  flour 

ii  cup  sugar  1  teaspoon  baking  powder 

Whites  4  eggs  H  teaspoon  salt 

^i  tablespoon  lemon  juice 

Beat  yolks  of  eggs  until  thick  and  lemon-colored 
and  :uid  sugar  gradually,  while  beating  constantly; 
then  add  whites  of  eggs,  beaten  until  stiff.  AGx 
and  sift  dry  ingredients  and  cut  and  fold  into  miz' 
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ture.  Add  lemon  juice,  turn  into  a  buttered  and 
floured  cake  pan  and  bake  in  a  moderate  oven  thirty 
minutes. 

QrataaModia 

Bake  Cream  Sponge  Cake  mixture  (see  The  Boston 
Cooking-School  Cook  Book,  p.  501)  in  two  buttered 
round  deep  layer  cake  tins.  Put  between  layers 
whipped  cream,  sweetened  and  flavored  with  strong 
coflfee.  Garnish  top  with  cream,  forced  through  a 
pastry  bag  and  tube,  and  glac6d  pineapple,  cherries 
and  angelica,  as  shown  in  illustration. 

I^MinaCato 

Yolks  4  eggs  Flour 

1  cup  sugar  IH  teaspoons  baking  powder 

3  tablespoons  cold  water  ^  teaspoon  salt 

1  }i  tablespoons  com-  Whites  6  eggs 

starch  1  teaspoon  lemon  extract 

Beat  egg  yolks  until  thick  and  lemon-colored,  and 
add  gradually,  while  beating  constantly,  sugar;  then 
add  water.  Put  cornstarch  in  cup  and  fill  cup  with 
flour.  Mix  and  sift  with  baking  powder  and  salt  and 
add  to  first  mixture;  then  add  egg  whites,  beaten 
until  stiff,  and  lemon  extract.  Turn  into  a  buttered 
and  floured  angel  cake  pan  and  bake  in  a  moderate 
oven  forty  minutes.  Remove  from  pan,  cool  and 
cut  crosswise,  so  as  to  make  four  layers  of  equal 
thickness.  Put  between  the  top  and  bottom  layers 
Mocha  Filling,  flavored  with  sweetened  chocolate. 
In  the  centre  and  over  top  and  sides  of  cake,  Mocha 


330  A  NEW  BOOK  OF  COOKERY 

Filling,  flavored  with  vanilla.  Sprinkle  entire  frosted 
surface  with  Nut  Brittle. 

Mocha  FiUing.  —  Mix  one-third  cup  sugar,  one- 
third  cup  flour  and  one-fourth  teaspoon  salt.  When 
thoroughly  blended,  add  gradually,  while  stirring  con- 
stantly, two  cups  scalded  milk  and  cook  in  double 
boiler  fifteen  minutes,  stirring  constantly  until  mix- 
ture thickens  and  afterwards  occasionally.  Wash 
one  cup  butter,  add  to  cooked  nuxture  and  let  stand 
until  cold;  then  add  one  teaspoon  vanilla. 

Chocolate  Mocha  FiUing.  —  To  one-third  Mocba 
Filling  add  one  oimce  melted  sweet  chocolate.   • 

Nvi  Brittle.  —  Blanch  and  chop  Jordan  almonds; 
there  should  be  one-third  cup.  Put  in  a  small  omelet 
pan  with  one-third  cup  sugar,  place  on  range  and 
stir  constantly  until  sugar  is  well  caramelized. 
Turn  into  a  slightly  buttered  pan,  cool  and  roll  until 
quite  fine. 

Silver  Sponge  Cakas 

Whites  5  ^gs  ^  teaspoon  cream-of-tarttf 

%  cup  sugar  H  cup  bread  flour     <  ^^ 

1  teaspoon  vanilla  i .:  > .     ^  -'- 

Beat  whites  of  eggs  until  stiff  and  dry  and  add 
gradually,  while  beating  constantly,  sugar,  mixed 
and  sifted  with  cream-of-tartar./  Sift  flour  into  the 
mixture,  add  vanilla  and  cut  and  fold  until  blended. 
Fill  buttered  individual  tins  two-thirds  full  of  mix- 
ture, sprinkle  with  powdered  sugar  and  bake  in  a 
moderate  oven.  *    .  . 
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Mock  Angel  Caka 

1  cup  sugar  H  teaspoon  salt 

1 H  cups  flour  H  cup  scalded  milk 

3  teaspoons  baking  powder  1  teaspoon  vanilla 

Whites  2  eggs 

Mix  and  sift  first  four  ingredients  four  times.  Pour 
on  gradually  the  scalded  milk.  Fold  in  whites  of 
eggs^  beaten  until  stiff,  and  add  vanilla.  Turn  into 
an  imbuttered  angel  cake  pan  and  bake  in  a  moderate 
oven  forty-five  minutes.  This  is  better  for  being 
kept  twenty-four  hours. 

White  Mountain  Angel  Cake 

1}^  cups  egg  whites  1  cup  bread  flour 

IH  cups  sugar  }4  teaspoon  salt 

1  teaspoon  cream-of-tartar  1  teaspoon  vanilla 

Beat  egg  whites  until  stiff,  using  large  egg  beater. 
Remove  egg  beater  and  add  sugar  mixed  with  cream- 
of-tartar,  gradually,  folding  in  with  wooden  cake 
spoon.  Cut  and  fold  in  flour,  mixed  with  salt,  and 
add  flavoring.  Turn  into  an  unbuttered  angel  cake 
pan^  cover  and  bake  in  a  moderate  oven  twenty  min- 
utes. Remove  cover  and  bake  from  twenty  to 
twenty-five  minutes.  Invert  pan  on  wire  cake  cooler 
and  let  stand,  when  cake  should,  by  its  own  weight, 
drop  from  pan. 

Birthday  Cake 
(For  three-year-old) 

Make  a  White  Mountain  Angel  Cake.  Cover  with 
Confectioners'  Frosting  (see  The  Boston  Cooking- 
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School  Cook  Book,  p.  527)  and  decorate  with  dtron 
cut  in  thin  slices  and  then  in  shapes,  roses  made 
from  candied  rose  leaves,  daisies  made  from  small 
candies,  foliage  made  from  citron,  drag6es  and  three 
small  candles  placed  in  rose  cups  (which  may  be 
bought  of  first-dass  dty  grocers). 

ftuitCaln 
(Without  butter  or  eggi) 


1  cup  sugar 

^  cup  molasses 

^  cup  milk 

\^  cup  coffee  infusion 

IM  cups  entire  wheat 

flour 
\i  cup  white  flour 

1  pound  raisins 


4  teaspoons  baking  po 
\^  teaspoon  salt 
1  teaspoon  cinnamon 
Allspice 

Clove  Jf 

Mace 

Grated  nutmeg     • 
seeded  and  cut  in  pieces 


»   * 


Mix  sugar,  molasses,  milk  and  coffee.  Mix  and 
sift  dry  ingredients,  reserving  one-fourth  cup  white 
flour.  Combine  mixtures  and  add  raisins,  dredged 
with  remaining  flour.  Turn  into  a  buttered  and 
floured  bread  pan  and  bake  in  a  moderate  oven  fifty 
minutes. 

Grant  Caka     ^''*' 


^   j/i  cup  butter 
/ 1    1  cup  sugar 

legg 
*     1  cup  sour  milk 

2ji  cups  flour 


1^  cups  raisins 
1)^  teaspoons  soda 
.'  ii  teaspoon  all^ioe 
*       .     ■•        a  teaspoon  doves 

IH  teaspoon  dnnamoQ 
}^  teaspoon  salt 


'^1 


r 


Cream  butter  and  add  sugar  gradually,  while  beat- 
ing constantly,  egg,  well  beaten,  and  sour  milk.    Mix 
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and  sift  two  and  one-half  cups  flour  with  soda,  spices 
and  salt  and  add  to  first  mixture;  then  add  raisins, 
seeded,  cut  in  pieces  and  dredged  with  remaining 
flour.  Turn  into  a  buttered  oblong  cake  pan  ^nd 
bake  in  a  moderate  oven  fifty  minutes.      ^^  ^^  ' '  ^^' 

Bailed  Loaf  Oako         ""   -      ^ 

V 

1  cup  butter  1  teaspoon  cloves 

2  cups  brown  sugar  2  teaspoons  soda 
2  eggs  1  teaspoon  salt 
2  cups  bread  sponge  2  cups  raisins 
2  teaspoons  cinnamon  1  cup  flour 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  eggs,  well  beaten,  bread 
sponge,  spices,  soda  and  salt  (mixed  and  sifted)  and 
raisins,  seeded  and  cut  in  quarters  and  mixed  with 
flour.  Turn  into  two  buttered  and  floured  oblong 
pans,  cover  and  let  rise  three  hours  and  bake  in  a 
moderate  oven  one  hour.  Remove  from  pan  and 
cover  top  with  Portsmouth  Frosting  (see  p.  347). 

Bread  Sponge,  —  Mix  one  tablespoon,  each,  butter, 
sugar  and  salt;  add  one  yeast  cake,  dissolved  in  one 
cup  lukewarm  water  and  two  and  one-half  cups 
flour.    Cover  and  let  rise  until  mixture  is  light. 

Potato  Flour  Cake 

2  eggs  }i  cup  potato  flour 

1  tablespoon  cold  water       %  teaspoon  baking  powder 
M  cup  sugar  H  teaspoon  salt 

K  teaspoon  vanilla 

Add  water  to  egg  yolks  and  beat  until  light. 
Then  add  sugar,  gradually,  while  beating  constantly. 


334  A  NEW  BOOK  OF  COOKERY 

Mix  and  sift  dry  ingredients,  combine  mixtures  and 
add  vanilla^  then  add  whites  of  eggs  beaten  until 
stiff.  Turn  into  a  buttered  and  floured  cake  pan 
and  bake  in  a  moderate  oven  twenty-five  minutes. 

PriieCaka 

Yolks  4  eggs  2  cups  flour 

Whites  2  eggs  2>$  tea^^xions  baking  powdef 

1  cup  sugar  ^  cup  milk 

yi  cup  melted  butter 

Put  egg  yolks  and  whites  into  a  bowl  and  beat 
until  thick,  using  a  Dover  egg  beater;  then  add  sugar 
gradually,  while  beating  constantly.  Mix  and  sift 
flour  and  baking  powder  and  add  alternately  with 
milk  to  first  mixture;  then  add  one-third  cup  melted 
butter.  Turn  into  a  buttered  and  floured  shallow 
cake  pan  and  bake  in  a  moderate  oven  thirty-five 
minutes. 

This  mixture  is  well  adapted  for  reception  cakes. 
It  may  be  cut  into  small  squares,  oblongs,  trian^es, 
or  any  desired  shapes,  dipped  in  Oscar's  Frosting 
and  decorated  with  candied  fruits,  candies  or  orna- 
mental frosting. 

Christmas  Cakeg 

Bake  Prize  Cake  mixture  in  buttered  and  floured 
goldenrod  pans.  Remove  from  pans,  cool,  trim  off 
ends  and  cut  each  cake  in  quarters,  crosswise. 
Spread  top  of  each  with  Confectioners'  Frosting  (see 
The  Boston  Cooking-School  Cook  Book,  p.  527)  and 
decorate  with  small  leaves^  made  from  Ornamental 
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Frosting  II  (see  The  Boston  Cooking-School  Cook 
Book,  p.  532),  colored  green  and  forced  through  a  bag 
and  tube,  and  small  red  candies  to  represent  holly. 

PriaeUlaCaka 

H  cup  butter  2H  cups  flour 

lyi  cups  sugar  2}i  teaspoons  bakiiig  powder 

5  eggs  }i  cup  milk 

1  teaspoon  vanilla 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  eggs  well  beaten.  Mix 
and  sift  flour  and  baking  powder  and  add  alternately 
with  milk  to  first  mixture.  Beat  vigorously  two 
minutes  and  add  flavoring.  Turn  into  a  buttered 
and  floured  cake  pan  and  bake  in  a  moderate  oven 
forty-five  minutes. 

Devila'  Food  Cake 

}i  cup  butter  1^  cups  flour 

1  cup  sugar  3  teaspoons  baking  powder 

2  squares  chocolate  }i  teaspoon  salt 

2  eggs  1  teaspoon  vanilla 

yi  cup  milk 

Cream  butter  and  add  sugar  gradually,  while  beat- 
ing constantly;  thep  add  chocolate,  melted,  eggs, 
well  beaten,  milk,  flour,  mixed  and  sifted  with  bak- 
ing powder,  and  salt  and  vanilla.  Turn  into  a 
buttered  and  floured  cake  pan  and  bake  in  a  mod- 
erate oven  forty-five  minutes.  Cover  with  Ice 
Cream  Frosting  and  spread  Ice  Cream  Frosting 
with  a  thin  layer  of  melted  unsweetened  chocolate, 
usmg  the  back  of  a  spoon. 
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Fudge  Caka 

1  cup  butter  2  cups  flour 

1  cup  sugar  2^  teaspoons  bakiiig  powder 

Yolks  3  eggs  Whites  3  eggs 

}i  cup  milk  2  ounces  unsweetened  diocolale 

}i  teaspoon  vanilla 

Cream  butter  and  add  sugar  gradually^  while  beat- 
ing constantly;  then  add  yolks  of  eggs^  w^  beateo. 
Mix  and  sift  baking  powder  and  flour  and  add  alter- 
nately with  milk  to  first  mixture.  Add  whites  of  eggs, 
beaten  until  stiff,  chocolate,  melted  over  hot  water, 
and  vanilla.  Turn  into  two  buttered  and  floured 
seven-inch  square  pana  and  bake  in  a  moderate 
oven.  Put  between  and  on  top  Fudge  Frosting  (see 
p.  350). 

Caramtl  Potato  Cak» 

a  cup  butter  2  tea^Kwns  baking  powder 

1  cup  sugar  l^  teBspooxk  cinnamoD 

2  eggs  yi  tea^xxm  dove 
yi  cup  milk  K  teaspoon  nutm^ 

)4  cup  hot  riced  potatoes       H  cup  grated  choodate 
1  cup  flour  H  cup  chopped  nut  meats 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  eggs,  well  beaten,  milk 
and  potatoes.  Beat  thoroughly  and  add  flour,  mixed 
and  sifted  with  baking  powder,  and  spices,  chocolate 
and  nut  meats.  Turn  into  a  buttered  and  floured 
cake  pan  and  bake  in  a  moderate  oven  fifty-five  min- 
utes. Remove  from  pan  and  cover  with  Fudge 
Frosting  (see  p.  350). 
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Ghooolate  Walnut  Loftf  Cake 

H  cup  butter  H  cup  brown  sugar 

1  cup  brown  sugar  1  cup  milk 
Yolks  2  eggs                           Yolk  1  egg 

H  cup  milk  la  cups  chopped  walnut 

2  cups  bread  flour  meats 

1  teaspoon  soda  1  cup  citron,  cut  in  small 

Whites  3  eggs  pieces 

4  squares  chocolate  2  teaspoons  vanilla 

Cream  butter  and  add  gradually,  while  beating 
constantly,  one  cup  sugar;  then  add  yolks  two  eggs, 
well  beaten,  one-half  cup  milk,  flour,  mixed  and  sifted 
with  soda,  and  whites  three  eggs,  beaten  until  stiff. 
Melt  chocolate  and  add  two-thirds  cup  sugar,  one 
cup  milk  and  yolk  one  egg,  slightly  beaten.  Cook  in 
double  boiler,  stirring  constantly  until  mixture  is 
smooth.  Cool  and  add  to  first  mixture;  then  add 
nut  meats,  citron  and  vanilla.  Turn  into  two  but- 
tered and  floured  seven-inch  square  pans  and  bake 
in  a  moderate  oven  thirty-five  minutes.  Remove 
from  pans  and  cover  with  white  or  chocolate  frosting. 

Oold  Cake 

^  cup  butter  (scant)  2  cups  flour 

1  cup  sugar  3  teaspoons  baking  powder 

Yolks  4  eggs  H  cup  milk 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  egg  yolks,  beaten  until 
thick  and  lemon-colored.  Mix  and  sift  flour  and 
baking  powder  and  add  alternately  with  milk  to 
first  mixture.  Bake  in  a  buttered  shallow  pan  or 
layer  cake  tins,  in  a  moderate  oven. 
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BSn.  Raymond's  Oold  Cake 

H  cup  butter  1  %  cups  flour 

1  cup  sugar  3^  teaspoons  baking  powder 

Yolks  5  eggs  H  teaspoon  salt 

1  egg  H  cup  milk 

Cream  butter  and  add  sugar  gradually^  while  beat- 
ing constantly;  then  add  egg  yolks  and  egg  well 
beaten.  Mix  and  sift  dry  ingredients  and  add  alter- 
nately with  milk  to  first  mixture.  Turn  into  a  bat- 
tered and  floured  cake  tin  and  bake  in  a  moderate 
oven  forty-five  minutes.  Remove  from  pan  and 
cover  with  Cocoanut  Coffee  Frosting. 

Princeton  Orange  Cake 

H  cup  butter  Grated  rind  1  orange 

\\i  cups  sugar  \\i  cups  flour 

Yolks  4  eggs  ^  cup  cornstarch 

H  cup  orange  juice  4  teaspoons  baking  powder 

Whites  4  eggs 

Cream  butter  and  add  sugar  gradually,  while  beat- 
ing constantly.  When  mixture  is  creamy,  add  yolks 
of  eggSi  beaten  until  thick,  orange  juice  and  rind,  and 
flour  and  cornstarch,  mixed  and  sifted  with  baking 
powder;  then  add  whites  of  eggs,  beaten  imtil  stiff. 
Turn  into  buttered  and  floured  individual  tins  and 
bake  in  a  moderate  oven.  Cover  tops  with  Orange 
Frosting. 

Florida  Nut  Cake 

Bake  Princeton  Orange  Cake  mixture  in  a  buttered 
dripping  pan,  sprinkled  generously  with  chopped 
walnut  meats  and  sparingly  with  powdered  sugar. 


C'HHlfiTUAB  Cakes.  —  Page  334. 


ORNAUBNTtP  U'eddjko  C\kk.  — Page  344. 


CAKE  339 

Remove  from  pan^  cut  in  halves^  crosswise^  and  put 
together  with  Orange  Filling,  spreading  it  on  the 
surface,  where  there  are  no  nuts.  Cut  in  finger- 
shaped  pieces  and  arrange  on  a  plate  covered  with 
a  doily. 

Btttterflj  Cak» 

Turn  Prize  Cake  mixture  (see  p.  334}  into  two 
buttered  and  floiu^ed  seven-inch  square  cake  tins  and 
bake  in  a  moderate  oven  twenty-five  minutes.  Re- . 
move  from  pans,  cool  and  cut  each  in  the  shape  of  a 
butterfly.  Put  layers  together  with  Coffee  Butter 
Frosting.  Spread  sides  with  frosting  and  sprinkle 
with  shredded  cocoanut,  which  has  been  slightly 
browned  in  the  oven.  Pipe  Chocolate  Butter  Frost- 
ing around  edge  of  upper  surface.  Arrange  two 
halves  of  glac£d  apricots,  two  halves  of  glac&i  cher- 
ries, two  crescent-shaped  pieces  of  angelica  and  two 
strips  of  angelica  as  shown  in  illustration.  Force 
Coffee  Butter  Frosting  through  pastry  bag  and  rose 
tube  around  glac&l  fruits.  Make  body  of  Coffee 
Butter  Frosting,  using  lady  finger  tube,  and  over 
body  arrange  a  parallel  row  of  Chocolate  Butter 
Frosting.    Insert  pointed  strips  of  angelica. 

/  8il?«rCa]n 

'  »• 

*^  cup  butter  2  cups  flour 

1  cup  sugar  3  teaspoons  baking  powder 

}i  cup  milk  Whites  4  ^ggs  •> 

Cream  butter  and  add  sugar  gradually,  while  beat-  j 

ing  constantly;  then  add  milk  alternately  with  flour. 
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mixed  and  sifted  with  baking  powder.  Beat  whites 
of  eggs  until  stiff  and  add  to  mixture.  Turn  into  a 
buttered  and  floured  cake  pan  and  bake  forty-five 
minutes  in  a  moderate  oven.     3  ^  '^ 

Whit9  fruit  Cak» 

}i  cup  butter  l}i  cups  powdered  sugar 

l^  cups  flour  ^  cup  candied  cherries 

^  teaspoon  soda  }i  cup  almonds,  blanched 

H  tablespoon  lemon  jiuoe  and  shredded 

Whites  6  eggs  yi  cup  citron,  thinly  sliced 

1  teaspoon  almond  extract 

Cream  butter,  and  add  gradually  flour,  mixed 
and  sifted  with  soda;  then  add  lemon  juice.  Beat 
whites  of  eggs  until  stiff,  add  gradually  sugar  and 
combine  mixtures;  then  add  cherries,  cut  in  pieces, 
almonds,  citron  and  extract.  Bake  in  a  buttered 
deep  cake  pan  one  hour. 

Lady  Baltimore  Cak» 

1  cup  butter  3}^  cups  flour 

2  cups  sugar  2  teaspoons  baking  powder 
1  cup  milk  1  teaspoon  vanilla 

Whites  6  eggs- 

Cream  butter  and  add  sugar  gradually,  while  beat- 
ing constantly.  Mix  and  sift  baking  powder  and 
floiu*  and  add  alternately  with  milk  to  first  mixture; 
then  add  flavoring  and  cut  and  fold  in  whites  of  eggA, 
beaten  until  stiff  and  dry.  Turn  into  three  buttered 
and  floured  seven-inch  square  tins  and  bake  in  a 
moderate  oven.    Put  layers  together  with  Fruit  and 
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Nut  Pilling  and  cover  top  and  sides  of  cake  with 
Fruit  and  Nut  Filling,  then  with  Ice  Cream  Frosting. 

Fruit  and  Nut  liUing 

3  cups  sugar  //  1  cup  chopped   pecan  nut 

1  cup  water  ""  j"       meats 

I  ^  JVhites  3  eggs  i  fy5  figs,  cut  in  thin  strips 

^  <«/ :.      ^  1  cup  raisins  seeded  and         1  tablespoon  lemon  juice 
"  ^  chopped  Few  grains  salt 

Put  sugar  and  water  in  a  smooth  graniteware  J    ^ 

saucepan,  bring  to  the  boiling  point  and  let  boil  -^  ' .  '  .  '*  •, 
until  syrup  will  spin  a  thread  when  dropped  from 
'!  tipof  spoon.  Pour  gradually,  while  beating  constantly,  v.' ^ 
^  on  whites  of  eggs,l>eaten  until  stiff,  and  continue  the  /  ' '  ^  ^  ^'  "*'/ 
beating  until  niixtiire  is  of  right  consistency  to  spread;  ^-  •'  '  '■^J(^ 
then  add  remaining  ingredients.  One-half  this  quan-  y^^]^r  \ui^ 
tity  may  be  made  and  used  between  layers  only.         '';, 

loo  Cream  Itottlzig 

2  cups  sugar  Whites  2  eggs 

\i  cup  water  H  teaspoon  vanilla 

Put  sugar  and  water  in  smooth  graniteware  sauce- 
pan; bring  to  the  boiling  point  and  let  boil  until  syrup 
will  spin  a  thread  when  dropped  from  tip  of  spoon. 
Pour  gradually,  whHe  beating  constantly,  on  whites 
of  eggs,  beaten  until  stiff  (but  not  dry),  and  continue 
the  beating  until  mixture  is  of  right  consistency  to 
spread;  then  add  flavoring. 

Lord  Baltimoro  Cako 

H  cup  butter  H  cup  milk 

1  cup  sugar  1  Ji  cups  flour 

Yolks  8  eggs  4  teaspoons  baking  powder 

IH  teaspoons  vanilla 
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Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  yolks  of  eggs,  beaten 
until  thick  and  lemon-colored,  milk,  flour,  mixed  and 
sifted  with  baking  powder,  and  vanilla.  Turn  into 
three  buttered  and  floured  seven-inch  square  tins 
and  bake  in  a  moderate  oven.  Put  layers  together 
with  Lord  Baltimore  Filling  and  cover  top  and  side 
of  cake  with  Ice  Cream  Frosting;  then  garnish  with 
halves  of  candied  cherries  and  diamond-shaped  pieces 
of  angelica. 

Lord  Baltimore  Filling. — Make  an  Ice  Cream  Frost- 
ing (see  p.  341)  of  one  and  one-half  cups  sugar,  one- 
half  cup  water  and  whites  two,  eggs.  When  of  right 
consistency  to  spread,  add  one-half  cup  rolled  dry 
macaroons,  one-fourth  cup,  each,  chopped  pecan  nut 
meats  and  blanched  Jordan  almonds,  twelve  candied 
cherries,  cut  in  quarters,  two  teaspoons  lemon  juice, 
three  teaspoons  Sheny  wine  and  one-fourth  teaspoon 
orange  extract. 

Grandmother's  Pound  Cak» 

1  cup.butter  5  ^gs 

IH  cups  sugar  2  cups  flour 

Work  butter  until  creamy,  using  the  hand,  and 
add  sugar,  gradually,  while  beating  constantly;  thai 
add  eggs  one  at  a  time,  beating  vigorously  between 
the  addition  of  each.  When  the  mixture  is  of  a 
creamy  consistency,  fold  in  the  flour  and  turn  into  a 
buttered  and  floured  cake  pan.  Bake  one  hour  ip:  a 
slow  oven. 
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Anniyenwry  Caka 

Bake  Grandmother's  Pound  Cake  mixture  in  a 
buttered  and  floured  round  pan  about  seven  inches 
in  diameter.  Remove  from  pan,  cover  with  Con- 
fectioners' Frosting  and  decorate  as  shown  in  illus- 
tration or  as  one's  fanqr  dictates. 

Foliage  is  best  made  of  citron  thinly  sliced.  The 
dark-green  outside  makes  attractive  leaves,  though 
all  may  be  used  to  advantage.  The  little  candies  for 
the  flowers  may  sometimes  be  procured  at  small 
shops,  though  the  greatest  variety  can  be  bought  of 
a  dealer  in  confectioners'  supplies;  also  the  little 
silver-like  drag^,  which  are  so  ornamental.  The 
flowers  are  made  on  a  basis  of  angelica,  cut  with  a 
pen-knife  into  thin  shavings,  worked  with  the  hands 
into  small  balls,  then  flattened  into  lozenge  shapes, 
which  make  a  sticky  foundation  on  which  the  candies 
may  be  placed;  candied  rose  leaves  and  violets 
may  also  be  used.  The  cake  in  the  illustration  is 
decorated  with  daisies  and  chrysanthemums,  golden- 
rod  and  forget-me-nots. 

The  little  disks  were  made  of  angelica,  shaped  in 
half-spheres,  dipped  in  white  of  egg,  and  then  in  the 
drag6es,  and  the  conventional  decorations  were  cut 
from  thin  slices  of  citron. 

BirthdajCalw 

Bake  Sponge,  Angel  or  Moonshine  cake  mixture 
in  an  angel  cake  pan.     Remove  from  pan,  cover 
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with  Confectioners'  Frosting  and  decorate  as  shown 
in  illustration^  following  general  directions  givea 
under  Anniversary  Cake. 

Ornamented  Wedding  Cake 

Follow  recipe  for  Wedding  Cake  I  or  II  (see  The 
Boston  Cooking-School  Cook  Book,  p.  522).  line 
a  round  tin  pan  twelve  inches  in  diameter  with 
buttered  paper,  turn  in  mixture,  cover  with  buttered 
heavy  brown  paper  (buttered  side  up)  and  fasten 
securely  with  a  string.  Steam  and  bake.  Take 
from  pan,  remove  paper,  and  let  stand  until  cold. 
Wrap  in  cheese-doth,  wrung  out  of  brandy,  and 
store  in  a  cool  dry  place  from  one  to  three  months, 
occasionally  sprinkling  with  brandy.  Work  one- 
third  pound  almond  paste  with  white  of  one  egg 
until  smooth  and  add  one-fourth  cup  fine  granulated 
sugar.  Spread  bottom  and  sides  of  cake  with  mix- 
ture, put  in  oven  and  bake  until  paste  is  browned. 
This  prevents  frosting  from  becoming  discolored* 
Cool  and  spread  with  a  layer  of  Ornamental  Frost- 
ing (see  p.  353)  and  let  stand  until  frosting  is  set 

Ornament  by  forcing  frosting  through  a  pastry 
bag  and  tubes  or  cones  made  of  paper  which  comes 
for  this  purpose  and  drag6es.  The  doves  shown  in 
illustration  are  shaped  on  paper,  dried  and  then 
placed  on  cake,  being  held  in  place  by  a  small  quan« 
tity  of  soft  frosting. 


CHAPTER  XXX 

CAKK  riLLINGHI  AND  FBOBTINaS 

White  Mountain  Creim  ruling 

J4  cup  sugar  1)^  cups  scalded  milk 

H  Clip  flour  Yolks  2  eggs 

}4  teaspoon  salt  ^i  cup  heavy  cream 

1  teaspoon  vanilla 

liTIX  sugar,  flour  and  salt  and  when  thoroughly 
-^^^  blended,  pour  on  scalded  milk.  Cook  in  double 
boiler  fifteen  minutes,  stirring  constantly  until  mix- 
ture thickens  and  afterwards  occasionally.  Add 
egg  yolks,  slightly  beaten,  and  cook  for  two  minutes. 
Cool,  add  cream,  beaten  until  stiff,  and  flavoring. 

Canm«l  filling 

IH  cups  scalded  milk  H  cup  flour 

Caramel  ^yrup  1  egg  yolk 

}i  cup  sugar  }i  teaspoon  vanilla 

Put  one-half  cup  sugar  in  a  graniteware  saucepan 
or  omelet  pan,  place  over  hot  part  of  range  and  stir 
constantly  until  melted  and  of  the  color  of  maple 
syrup.  Add  one-half  of  the  caramel  syrup  to  scalded 
milk  and  when  dissolved,  pour  on  gradually  to  one- 
half  cup  sugar  thoroughly  mixed  with  flour.  Cook 
twenty  minutes,  stirring  constantly  until  mixture 
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thickens  and  afterwards  occasionally.     Add  beaten 
egg  yolk  and  vanilla. 

Praline  Cream 

To  one  cup  Cream  Filling  (see  The  Boston  Cook- 
ing-School Cook  Book,  p.  524)  add  two-thirds  cup 
praline  powder.  For  the  powder  put  one-half  cup 
sugar  in  a  small  omelet  pan  and  stir  constantly  until 
reduced  to  a  syrup  and  slightly  caramelized;  then 
add  two-thirds  cup  chopped  nut  meats  (preferably 
blanched  Jordan  almonds  or  pecans)  and  a  few  grains 
salt.  Turn  into  a  slightly  buttered  pan,  cool,  pound 
and  pass  through  a  strainer. 

Fraogipan  Cream 

Mix  two-thirds  cup  powdered  sugar  and  one-third 
cup  flour.  When  thoroughly  blended,  add  yolks 
of  three  eggs  and  one  whole  egg,  slightly  beaten,  and 
one-fourth  teaspoon  salt.  Add  gradually  one  cup 
scalded  milk  and  cook  over  hot  water  fifteen  min- 
utes, stirring  constantly  until  mixture  thickens  and 
afterwards  occasionally.  Add  two  tablespoons  but- 
ter, two  tablespoons  macaroons  (dried  and  rolled), 
two-thirds  teaspoon  vanilla  and  one-third  teaspoon 
extract  of  lemon. 

fruit  Cream  FUling 

^  cup  heavy  qream  ^  cup  figs 

H  cup  powdered  sugar  }i  cup  prunes 

Few  grains  salt  2  teaspoons  lemon  juice 

3  tablespcx>n8  chopped  walnut  meats 
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Beat  cream  until  stiff  and  add  sugar^  salt,  nut 
meats,  figs  and  prunes,  cut  in  very  small  pieces,  and 
lemon  juice. 

QraogoFUling 

1  tablespoon  butter  Yolk  1  egg 

3  tablespoons  powdered  sugar        ^  cup  orange  juice 

2  tablespoons  flour  Grated  rind  >i  orange 
H  cup  sugar  1  teaspoon  lemon  juice 

Wash  butter  and  work  until  creamy;  then  add 
sugar  gradually.  Mix  flour,  sugar  and  egg  yolk, 
slightly  beaten.  Add  orange  juice  and  cook  over  hot 
water,  stirring  constantly,  until  mixture  thickens. 
Combine  mixtures  and  add  grated  rind  and  lemon 
juice.  If  the  orange  juice  is  sour,  it  is  not  necessary 
to  add  the  lemon  juice. 

BsmunuM  raUng 

1  cup  heavy  cream  1  tablespoon  hot  water 

yi  cup  sugar  6  marshmallows 

yi  teaspoon  granulated  9  candied  cherries 

gelatine  4  macaroons 

1  tablespoon  cold  water  ^  teaspoon  vanilla 

Beat  cream  until  stiff  and  add  sugar  gradually; 
then  add  gelatine,  soaked  in  cold  water  two  minutes 
and  dissolved  in  boiling  water.  Add  marshmallows 
and  cherries,  cut  in  small  pieces,  macaroons,  dried 
and  rolled,  and  vaniUa. 

Portnnouth  Frosting 

2  tablespoons  cream  2  teaspoons  melted  butter 
Confectioners'  sugar  H  teaspoon  vanilla 
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To  cream  add  sugar  until  of  right  consistency  to 
spread;  then  add  butter  and  vanilla. 

CoOm  Conf eetionen'  Trotthig 

2  tablespoons  hot  coffee  1  teaspoon  butter 

infusion  }4  teaspoon  vanflla 

Confectioners'  sugar 

Melt  butter  in  coffee  and  add  vanilla  and  confec- 
tioners' sugar  until  mixture  is  of  the  right  consistency 
to  spread.    Vanilla  may  be  omitted. 

Berkshire  Chocolate  Frosting 

2  squares  chocolate  3  tablespoons  boiling  water 

1  teaspoon  butter  Confectioners'  sugar 

yi  teaspoon  vanOla 

Melt  chocolate  in  small  saucepan  placed  over  hot 
water.  Add  butter  and  boiling  water  and  stir  in 
sugar,  gradually,  until  mixture  is  of  right  consistency 
to  spread;  then  add  flavoring. 

Mooba  Froatiiig 

a  cup  butter  1  tablespoon  strong,  boiled 

1  cup  Confectioners'  sugar  or  filtered  coffee 

^  cup  Jordan  almonds 

Wash  butter  and  pat  until  no  water  flies.  Woilc 
until  creamy,  and  add  sugar  gradually,  while  beating 
constantly.  As  mixture  thickens,  add  coffee,  a  few 
drops  at  a  time,  keeping  the  mixture  throughout  the 
entire  beating  of  a  creamy  consistency.    Spread  on 


CAKB  FILLINGS  AND  FROSTINGS  349 

cake  and  sprinkle  with  almonds,  blanched,  shredded 
and  baked  in  a  slow  oven  until  delicately  browned. 

CkMNM  ftottliig 

Make  same  as  Mocha  Frosting,  using  one  and  one- 
half  tablespoons  breakfast  cocoa  in  place  of  coffee. 

Ckiflee  Butter  ftottlng 

^  cup  washed  or  IH  cups  oonlectiGnerB'  sugar 

iinaaJtftd  butter  l>i  tablespoons  strong  coffee 

infusion 

Work  butter  imtil  creamy  and  add  sugar  gradu- 
ally, while  stirring  constantly,  adding  during  the 
process  the  coffee,  a  few  drops  at  a  time. 

Chooolate  Batter  Froattng 

2  tablespoons  washed  or     1  tea^Mxm  breakfast  cocoa 
unsidted  butter  ^  tablespoon  boiling  water 

ConfecdcMiers'  sugar  }i  teaspoon  vanilla 

Work  butter  until  creamy  and  add  sugar  gradu- 
ally, while  beating  constantly,  until  mixture  b  of 
the  right  consistency  to  spread,  or  force  through  a 
pastry  bag  and  tube;  then  add  cocoa,  mixed  with 
water  and  vanilla. 

Buttermilk  frottlng 

Put  three-fourths  cup  buttermilk  in  a  graniteware 
saucepan,  add  three-fourths  cup  sugar,  Ining  to  the 
boiling  point  and  let  boil  until  mixture  when  tried 
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in  cold  water  forms  a  soft  ball.    Remove  from  range 
and  beat  until  of  right  consistency  to  spread. 

Fudge  Frosting 

2  tablespoons  butter  ^  cup  milk 

1  cup  sugar  1  square  unsweetened  chocolate 

H  teaspoon  vanilla 

Put  butter  in  saucepan  and  when  melted,  add  sugar 
and  milk.  Bring  to  the  boiling  point  and  let  boil  ten 
minutes.  Add  chocolate  and  let  boil  five  minutes, 
taking  care  that  chocolate  does  not  adhere  to  bottom 
or  sides  of  pan.  Remove  from  range,  add  vanilla 
and  beat  until  of  the  right  consistency  to  spread. 

Fudge  Almanrt  Froeting 

2  squares  unsweetened  1  cup  milk 

chocolate  2  cups  sugar 

H  cup  butter  H  teaspoon  vanilla 

}i  cup  Jordan  almonds 

Melt  chocolate  over  hot  water  and  add  butter,  bit 
by  bit.  Stir  until  butter  is  melted  and  add  milk 
gradually,  while  beating  constantly.  Bring  to  the 
boiling  point,  add  sugar  and  let  boil  until  mixture 
will  form  a  very  soft  ball  when  tried  in  cold  water; 
the  time  required  being  about  twenty  minutes.  Cool 
slightly,  add  vanilla  and  beat  until  of  the  right  con- 
sistency to  spread;  then  add  almonds,  blanched  and 
cut  in  pieces. 

Sultana  Nut  Frostiiig 

2  cups  brown  sugar  ^i  cup  sultana  raisins 

fi  cup  heavy  cream  H  cup  Engliah  walnut  meats 
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Cook  sugar  and  cream  in  a  graniteware  saucepan 
until  a  soft  ball  XD&y  be  fom*ed  when  mixture  is  tried 
in  cold  water.  Turn  on  a  marble  slab  or  large  platter, 
cool,  then  work  until  creamy,  u^ng  a  spatula  or  large 
wooden  spoon.  Add  raisins  and  nut  meats,  cut  in 
small  pieces,  and  spread  on  cake. 

Caramel  Frosting 

Caramel  syrup  1  egg  white 

1  cup  sugar  ^i  teaspoon  vanilla 

To  caramel  syrup  remaining  from  Caramel  Filling 
(see  p.  345)  add  sugar,  bring  to  boiling  point  and  let 
boil  until  syrup  will  spin  a  thread  when  dropped  from 
tip  of  spoons  or  tines  of  fork.  Pour  gradually,  while 
beating  constantly,  on  the  beaten  white  of  egg  and 
continue  the  beating  until  mixture  is  stiff  enough  to 
spread;  then  add  flavoring. 

Cliocolato  Ice  Cream  Frostixig 

Follow  recipe  for  Ice  Cream  Frosting  (see  The 
Boston  Cooking-School  Cook  Book,  p.  528).  Just 
before  pouring  over  cake,  fold  in  one  square  melted 
unsweetened  chocolate. 

Orange  Frosting 

2  cups  sugar  Whites  3  eggs 

1  cup  water  J4  teaspoon  tartaric  add 

yi  cup  candied  orange  peel 

Boil  sugar  and  water  until  syrup  will  thread  when 
dropped  from  tip  of  spoon.    Pour  gradually,  while 
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beating  constantly^  on  whites  of  eggs,  beaten  until 
stiff;  then  add  tartaric  icid.  Continue  the  beating 
until  of  right  consistency  to  spread;  then  add  orange 
peal  cut  in  thin  strips. 

Qu*lity  Frosting 

2  cups  sugar  15  drops  glycerine  . 

3  tablespoons  molasses  Few  grains  salt 

H  cup  water  ^  teaspoon  vanilla 

Whites  2  eggs  H  teaspoon  lemon  extract 

1  cup  chopped  filberts 

Put  sugar,  molasses  and  water  in  saucepaui  place 
on  range  and  stir  until  sugar  has  dissolved.    Bring 
to  the  boiling  point  and  let  boil  until  mixtiu^  neariy 
holds  its  shape  when  tried  in  cold  water.   Pour  syrup 
slowly,  while  beating  constantly,  on  whites  of  eggs, 
beaten  until  stiff,  and  continue  the  beating  until  mix- 
tm«  is  nearly  stiff  enough  to  spread.    Set  saucepan 
containing  mixture  in  larger  saucepan  containing  a 
small  quantity  of  boiling  water  and  cook  on  range, 
stirring  constantly  from  bottom  and  sides  of  pan 
until  mixture  begins  to  granulate  around  sides.    Re- 
move saucepan  containing  frosting,  add  glycerine 
and  beat  until  of  the  consistency  to  spread;  then  add 
remaining  ingredients.    Pour  over  cake  and  spread 
with  back  of  spoon,  leaving  a  rough  smf  ace. 

Cocoaaut  Coffee  Frosting 

1  cup  sugar  Whites  2  eggs 

)4  cup  brown  sugar  H  cup  desiccated  oocoanut 

\i  cup  coffee  infusion  )4  teaspoon  vanilla 

Few  grains  salt 
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Put  sugar  and  coffee  into  a  saucepan,  place  on 
range,  bring  to  the  boiling  point  and  let  boil  until 
syrup  will  spin  a  thread  when  dropped  from  tip  of 
spoon.  Pour  gradually,  while  beating  constantly,  on 
whites  of  eggs,  beaten  until  stiff,  and  beat  until  cool. 
Set  saucepan  containing  mixture  in  larger  saucepan 
of  boiling  water  placed  on  range  and  cook  until  mix- 
ture becomes  slightly  granular  around  sides  of  pan. 
Remove  from  pan  of  boiling  water  and  beat,  using  a 
spoon,  until  mixture  will  hold  its  shape.  Then  add 
cocoanut,  vanilla  and  salt.  Pour  on  cake  and  spread 
with  back  of  spoon,  leaving  a  rough  surface. 

Oicar's  rrofting 

1  tablespoon  glucose  Confectioners'  sugar 

yi  cup  boiling  water  (scant)         H  teaspoon  Maraschino 

Put  glucose  in  saucepan,  add  boiling  water  and 
one-half  cup  sugar.  Stir  until  well  blended;  then  add 
one-half  cup  sugar,  and  so  continue  until  about  six 
cups  of  sugar  have  been  used,  beating  vigorously 
between  the  additions.  Flavor  with  maraschino. 
During  the  making  of  this  uncooked  frosting,  the 
saucepan  should  be  frequently  placed  in  a  larger 
saucepan  of  boiling  water,  that  mixture  may  be  kept 
at  a  uniform  lukewarm  temperature.  To  keep  the 
frosting  smooth  and  creamy,  the  sugar  must  not  be 
added  at  too  short  intervals. 

OmanMntal  Frotting 

Whites  3  eggs  Confectioners'  sugar 

H  teaspoon  cream-of-tartar 
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Put  egg  whites  in  large  bowl  with  one-half  cup 
sugar  (which  has  been  sifted)  and  beat  vigorously 
ten  minutes;  then  add  another  half  cup  sugar,  and 
beat.  Add  cream-of-tartar  and  continue  adding 
sugar  and  beating  until  mixture  will  hold  its  shape 
when  forced  through  a  bag  and  tube. 


CHAPTER  XXXI 

CONFECTIONS 

Jelly  MacarooziB 

M  pound  almond  paste  H  pound  powdered  sugar 

Whites  3  eggs  Jelly 

Confectioners'  Frosting 

Break  paste  in  pieces,  add  white  of  one  egg  and 
work  with  a  spatula  until  well  blended;  then  add 
sugar  and  gradually  work  in  remaining  whites  of 
eggs.  Have  ready  a  tin  sheet  covered  with  buttered 
paper  on  which  is  placed,  at  two  and  one-half  inch 
intervals,  circular  pieces  of  rice  paper,  one-half  inch 
in  diameter.  Force  mixture,  using  a  pastry  bag  and 
small  lady  finger  tube,  aroimd  pieces  of  rice  paper. 
Bake  fifteen  minutes  in  a  slow  oven.  Remove  from 
paper  and  fill  centres  with  a  small  piece  of  jelly. 

Cover  jelly  with  Confectioners'  Frosting  (see  The 
Boston  Cooking-School  Cook  Book,  p.  527),  colored 
red,  pink  or  green. 

Salted  Filberts 

Put  one  cup  filberts  in  saucepan,  cover  with  boiling 
water  and  let  stand  on  range  six  minutes.  Drain 
and  remove  skins,  which  may  be  best  accomplished 
by  the  use  of  a  small  vegetable  knife.   Put  one-third 
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cup  olive  oil  in  omelet  pan,  and  when  hot  put  in 
one-third  of  the  nuts  and  fry  until  deKcatdy 
browned,  stirring  constantly.  Remove  to  pan  lined 
with  soft  paper,  taking  up  as  little  oil  as  possible, 
and  sprinkle  with  salt;  repeat  until  all  are  fried. 

Burnt  Almonds 

2  cups  brown  sugar  2  cups  blanched  Jordan 

yi  cup  boiling  water  almonda 

Put  sugar  in  saucepan,  pour  over  boiling  water 
and  place  on  range.  Stir  until  sugar  is  dissolved, 
bring  to  the  boiling  point  and  let  boil  three  minutes. 
Add  almonds  and  cook,  stirring  constantly,  until 
nuts  are  brown  and  well  coated  with  caramel.  Turn 
on  an  oiled  sieve  to  drain  and  cool. 

Stufled  PrunM 

Remove  stones  from  prunes  and  dates.  Fill 
cavities  made  in  prunes  with  prepared  dates,  shape 
in  ori^nal  form  and  roll  in  sugar. 

Devilled  Raisins 

Remove  stems  from  large  selected  raisins  and  cook 
in  hot  olive  oil  imtil  plump.  Drain  on  brown  paper 
and  sprinkle  with  salt  and  paprika. 

Steamed  Figs 
Steam  bag  figs  until  soft.    Cool  and  make  in  eadi 
an  incision  lengthwise.    Stuff  with  one-half  marsh- 
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mallow  and  an  English  walnut  meat  broken  in  pieces. 
Close,  press  into  shape  and  serve  in  paper  cases. 

Kntokorbookmr  ngs 

Stuff  one-half  pound  washed  figs  with  Maraschino 
cherries,  cut  in  halves,  and  pecan  nut  meats,  broken 
in  pieces,  allowing  two  cherries  and  five  nut  meats 
to  each  fig.  Put  two  tablespoons  sugar,  one  teaspoon 
lemon  juice  and  one-half  cup  Sherry  wine  in  sauce- 
pan. Add  figs,  cover  and  let  simmer  until  figs  are 
soft,  turning  and  basting  several  times  during  the 
cooking.  Drain,  cool  and  serve  in  individual  paper 
cases. 

Popped  Com  Balls 

3  quarts  popped  com  H  cup  sugar 

1  cup  molasses  1  tablespoon  butter 

yi  teaspoon  salt 

Pop  com  and  pick  over  (discarding  kernels 
that  do  not  pop)  and  put  in  large  kettle.  Melt  butter 
in  saucepan  and  add  molasses  and  sugar.  Bring  to 
the  boiling  point  and  let  boil  until  mixture  will  be- 
come brittle  when  tried  in  cold  water.  Pour  mixture 
gradually  while  stirring  constantly  over  com  which 
has  been  sprinkled  with  salt.  Shape  into  balls, 
using  as  little  pressure  as  possible. 

8tr«tehtd  MolaaMS  Candj 

H  cup  butter  1  cup  molasses 

2  cups  sugar  1^  cups  boiling  water 
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Put  butter  in  Scotch  kettle  or  saucepan^  and  whea 
melted  add  sugar,  molasses  and  water.  Bring  to  the 
boiling  point  and  let  boil,  without  stirring,  until  mix- 
ture will  form  a  very  soft  ball  that  will  just  keep  in 
shape  when  tried  in  cold  water.  Turn  into  a  buttered 
dripping  pan,  and  as  mixture  cools  around  sides,  fold 
towards  centre.  When  cool  enough  to  handle,  pull 
until  porous  and  light-colored,  allowing  candy  to 
come  in  contact  with  tips  of  fingers  and  thumbs, 
not  to  be  squeezed  in  the  hand. 

Cut  in  small  pieces,  using  large  shears  or  a  sharp 
knife,  and  arrange  on  slightly  buttered  plates  to 
cool.  A  few  drops  oil-of-peppermint,  dove  or  cin- 
namon may  be  added  during  the  stretching. 

Peanut  Candy 
3  tablespoons  butter  H  cup  sugar 

2  cups  molasses  1  quart  peanuts 

H  teaspoon  salt 

Melt  butter,  add  molasses  and  sugar,  bring  to  the 
boiling  point  and  let  boil  until  mixture  becomes 
brittle  when  tried  in  cold  water.  Stir  in  peanuts 
(shelled,  skinned,  separated  in  halves  and  sprinkled 
with  salt).  Turn  into  a  buttered  pan,  cool  slightly 
and  mark  in  squares. 

Walnut  Molasies  Squares 
2  tablespoons  butter  H  cup  sugar 

1  cup  molasses  H  cup  English  walnut  meats 

Few  grains  salt 

Put  butter  in  saucepan  and  when  melted  add  mo- 
lasses and  sugar.    Stir  until  sugar  is  dissolved,  bring 
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to  the  boiling  point  and  let  boil  until  nuxtnre  is 
brittle  when  tried  in  cold  water.  During  the  first 
of  the  boiling  stirring  is  unnecessary,  but  when 
nearly  cooked  it  should  be  stirred  constantly.  Add 
walnut  meats,  cut  in  pieces  and  sprinkled  with  salt. 
Turn  into  a  buttered  seven-inch  square  pan,  cool 
aUghtly  and  mark  in  squares,  using  a  sharp  knife. 

Butter  TafCj 

2  cups  sugar  J^  cup  butter 

1  cup  water 

Melt  butter  in  saucepan  and  add  sugar  and  water. 
Bring  to  the  boiling  point  and  let  boil,  without  stir- 
ring, until  mixture  becomes  brittle  when  tried  in  cold 
water.  Turn  into  a  buttered  pan,  cool  slightly  and 
mark  in  squares. 

Butter  Scoteh 

2  cups  brown  sugar  1  cup  butter 

2  teaspoons  vinegar  1  cup  water 

H  tablespoon  vanilla 

Put  ingredients  in  a  smooth  graniteware  saucepan, 
bring  to  the  boiling  point  and  let  boil,  without  stir- 
ring, until  mixture  becomes  brittle  when  tried  in  cold 
water.  Pour  into  a  buttered  pan  to  one-third  inch 
in  thickness,  cool  slightly  and  mark  in  squares. 

Chapln  Choeolate  Caramels 

3  tablespoons  butter  1  cup  molasses 

^  cup  cream  4  squares  unsweetened  choco* 

1  cup  sugar  late 

H  teaspoon  vanilla 
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Melt  butter  in  a  Scotch  kettle  and  add  cream, 
sugar  and  molasses.  Bring  to  the  boiling  point  and 
add  chocolate^  balancing  it  on  a  large  wooden  spoon, 
that  it  may  melt  gradually  with  no  danger  of  its 
burning  on  the  kettle.  Continue  the  boiling,  stirring 
occasionally,  until  a  firm  ball  may  be  formed  when 
mixture  is  tried  in  cold  water.  Add  vanilla  and  turn 
into  a  buttered  pan,  having  the  mixture  three*f ourtha 
inch  in  depth.  When  nearly  cold,  cut  in  cubes,  using 
scissors  or  a  sharp  knife.  Wrap  in  squares  of  pMunf- 
fine  paper  and  let  stand  in  a  cold  place  to  harden. 

Nut  Chocolate  Caramels 

To  Chapin  Chocolate  Caramels  add  one  cup 
blanched  and  chopped  almonds  or  chopped  English 
walnut  meats,  just  after  taking  from  fire. 

Vanilla  Opera  Caramels 

1  pound  confectionero'  sugar  %  cup  milk 

yi  cup  butter  1  tea^xx>n  vanilla 

Melt  butter  in  saucepan,  add  sugar  and  milk, 
bring  to  the  boiling  point  and  let  boil  until  mixture, 
when  tried  in  cold  water,  will  form  a  soft  ball.  Re- 
move from  range,  add  vanilla  and  beat  until  creamy. 
Turn  into  a  buttered  pan,  cool  slightly  and  cut  in 
squares. 

Chocolate  Opera  Caramels 

To  Vanilla  Opera  Caramels  add  two  squares  un- 
sweetened chocolate  after  the  boiling  point  is  reached. 
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Nut  Opera  Ganmels 

To  Vanilla  Opera  Caramels  add  one  cup  chopped 
English  walnut  meats  as  soon  as  mixture  is  removed 
from  range. 

Smith  Collage  Caramels 

2}4  tablespcxms  butter  yi  cup  milk 

2  cups  brown  sugar  4  squares  unsweetened 

2  tablespoons  molasses  cbocolate 

1  teaspoon  vanilla 

Put  butter  in  saucepan  and  when  melted  add 
sugar,  molasses  and  milk.  Bring  to  the  boiling  point, 
add  chocolate,  and  stir  constantly  until  chocolate 
is  melted.  Let  boil  until  mixture  when  tried  in  cold 
water  will  form  a  firm  ball.  Add  vanilla,  turn  into  a 
buttered  tin,  cool  slightly,  and  cut  in  squares. 

Baiain  Opera  Caramels 

2  cups  light  brown  sugar  Ji  cup  thin  cream 

Hcup  raisins 

Put  sugar  and  cream  in  saucepan,  bring  to  the 
boiling  point  and  let  boil  until  a  soft  ball  may  be 
formed  when  mixture  is  tried  in  cold  water.  Turn 
on  a  marble  slab  or  into  a  large  platter,  cool  slightly 
and  work  with  a  wooden  spatula  or  large  wooden 
spoon  imtil  creamy.  Add  raisins,  seeded  and 
cut  in  pieces  and  spread  evenly  in  a  buttered 
pan,  using  the  hands,  having  mixture  three-fourths 
inch  in  depth.  Cool  and  cut  in  cubes,  using  a 
small  knife. 


362  A  NEW  BOOK  OF  COOKERY 

Strotdiad  Chooolate  Carameb 

2  cups  sugar  H  teaspoon  glyoerine 

H  cup  boiling  water  1)^  squares  unsweetened 

H  teaspoon  cream-of-tartar  chocolate 

2  tablespoons  heavy  cream 

Put  first  four  ingredients  in  saucepan,  bring  to 
the  boiling  point  and  let  boil,  without  stirring,  until 
mixture  will  become  brittle  when  tried  in  cold  water. 
When  nearly  cooked,  add  cream  and  chocolate.  Turn 
on  a  buttered  platter,  and  as  edges  cool,  fold  towards 
centre.  As  soon  as  cool  enough  to  handle,  pull  until 
glossy,  and  cut  in  small  pieces,  using  a  knife  or  scissors. 
Put  in  paraffine  paper  or  on  slightly  buttered  plate. 

Peanut  PonuohB 

1  tablespoon  butter  H  cup  milk  or  cream 

2  cups  brown  sugar  ^  cup  chopped  peanuts 
H  teaspoon  salt  1  teaspoon  vanilla 

Melt  butter  in  saucepan  and  add  sugar  and  milk 
or  cream.  Bring  to  the  boiling  point  and  let  boil  until 
mixture  will  form  a  soft  ball  when  tried  in  cold  water. 
Remove  from  range,  beat  until  creamy  and  add  nut 
meats  sprinkled  with  salt. 

Turn  into  a  buttered  pan,  cool  slightly  and  cut  in 
squares,  using  a  sharp  knife.  Walnuts  or  shredded 
cocoanut  may  be  used  in  place  of  peanuts.  If  cocoa- 
nut  is  used,  add  one-half  teaspoon  vanilla. 

Mexican  Panuehe 
2  tablespoons  butter  }4  cup  thin  cream 

2  cups  brown  sugar  1  cup  chopped  walnut  meats 

yi  pound  figs  cut  in  pieces 

Make  same  as  Peanut  Penuche. 


After  Dinner  Mints.  —  Fofe  364, 


TuBKiSH  Mint  Pabte.  —  Page  3 


CONFECTIONS  363 

Fudge 

3  cups  sugar  2^  squares  unsweetened 

^  cup  top  milk  chocolate 

Put  sugar,  chocolate,  cut  in  small  pieces,  and  milk 
in  saucepan,  and  stir  constantly  until  chocolate  is 
melted.  Bring  to  the  boiling  point  and  let  boil  until 
mixture  will  form  a  jelly-like  mass  when  tried  in 
cold  water.    Pour  on  a  marble  slab  and  work  with 

« 

a  spatula  until  of  consistency  to  knead;  then  knead, 
using  the  hands,  until  creamy.  Put  in  a  slightly 
buttered  pan  and  press  evenly,  using  the  back  of  the 
hand.  Cool  slightly  and  cut  in  squares.  Fudge 
made  in  this  way  is  always  more  creamy  than  when 
beaten. 

Peanut  Butter  Fudge 

2  cups  sugar  4  tablespoons  peanut  butter 

^  cup  milk  1  teaspoon  vanilla 

Few  grains  salt 

Put  sugar  and  milk  in  saucepan,  bring  to  the  boil- 
ing point  and  let  boil  until  a  soft  ball  may  be  formed 
when  mixture  is  tried  in  cold  water.  Remove  from 
range,  add  remaining  ingredients  and  beat  until 
creamy.  Turn  into  a  buttered  pan  to  three-fourths 
inch  in  depth,  cool  slightly  and  cut  in  squares,  using 
a  sharp-pointed  knife. 

Choeolate  BSanhmaUow  Fudge 

2  cups  sugar  3  tablespoons  butter 

1  cup  top  milk  1  teaspoon  vanilla 

2  squares  unsweetened  10  marshmaUows 

chocolate 
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Put  sugar,  milk  and  chocolate  in  saucepan.  Heat 
gradufidly  to  the  boiling  point  and  let  boil  until  mix- 
ture will  form  a  soft  ball  when  tried  in  cold  water. 
Remove  from  range,  add  butter  and  as  soon  as 
butter  is  melted,  beat  until  creamy.  Add  vanilla 
and  fold  in  marshmallows,  cut  in  quarters.  Tun 
into  a  buttered  pan,  cool  and  cut  in  cubes. 

Double  Dednr 

Parti 

1  cup  brown  sugar  1  cup  chopped  walnut  meats 

H  cup  niilk  Few  grains  salt 

Put  sugar  and  milk  in  saucepan,  bring  to  the  boiling 
point  and  let  boil  rapidly,  imtil  mixture  ¥^11  form  a 
soft  ball  when  tried  in  cold  water.  Remove  from 
range,  add  nut  meats  and  salt,  turn  into  a  buttered 
tin  and  cool. 

Partn 

1  cup  white  sugar  ^  cup  milk 

yi  square  chocolate 

Put  sugar  and  milk  in  saucepan,  and  bring  to  the 
boiling  point.  Add  chocolate  and  stir  until  chocolate 
is  melted.  Then  boil  until  mixture  will  form  a  soft 
ball  when  tried  in  cold  water.  Remove  from  range 
and  beat  until  creamy.  Pour  over  Part  I,  cool  and 
cut  in  squares. 

After  Dinner  Mints 

3  cups  sugar  ^  cup  boOiug  water 

li  teaspoon  cream-of-tartar  ^  tablespoon  vinegar 

2  drops  oil  of  peppermint 
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Put  ingredients,  except  peppermint,  in  saucepan, 
bring  to  the  boiling  point  and  let  boil,  without  stir- 
ring, until  mixture  will  become  brittle  when  tried  in 
cold  water.  Pour  on  a  buttered  large  platter.  As 
soon  as  edges  cool,  fold  towards  centre  and  as  soon 
as  mixture  can  be  handled,  pull  until  white,  adding 
the  peppermint  dining  the  process.  Cut  in  small 
pieces  (using  scissors)  into  a  bowl  containing  pow- 
dered sugar.  Stir  until  coated  with  sugar  and  put 
into  a  glass  jar.  Cover  and  let  stand  from  ten  to 
twelve  days. 

Fondant 

2  cups  sugar  H  teaspooa  cream-of-tartar 

H  cup  boiling  water  H  teaspoon  glycerine 

Put  ingredients  in  smooth  graniteware  saucepan, 
stir,  place  on  range  and  bring  to  the  boiling  point. 
Boil  rapidly  without  stirring  until,  when  tried  in  cold 
water,  a  jelly-like  ball  may  be  formed.  Pour  into  a 
bowl,  cool,  and  stir  and  beat  until  white  and  creamy. 
Turn  on  a  platter  and  knead  until  smooth.  Return 
to  bowl,  cover  with  paraffine  or  oiled  paper  and 
let  stand  twenty-four  hours.  Heat  imtil  melted 
in  dish  placed  in  stewpan  containing  boiling  water. 
Flavor  and  color  as  desired.  Fondant  may  be  used 
for  dippmg  small  cakes,  frosting  larger  ones  or 
making  confections.  If  a  large  quantity  is  required 
do  not  attempt  to  double  recipe,  but  rather  repeat 
it  until  the  necessary  quantity  is  made. 
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Dipped  Cream  Mints 

Melt  fondant  (using  once  the  recipe),  and  flavor 
with  a  few  drops  oil  of  peppermint,  wintergreen,  dove 
or  cinnamon.  Stir  occasionally,  and  when  cool, 
turn  on  marble  slab  or  board,  dredged  with  confec- 
tioners' sugar,  having  mixture  about  one-fourth  inch 
in  thickness.  Shape  with  a  small  roimd  cutter,  cover 
and  let  stand  over  night.  In  the  morning  dip  in 
melted  fondant,  flavored  same  as  mints  and  colored 
as  desired.  For  the  dipping  use  a  three-tined  fork 
or  confectioners'  dipper  and  remove  to  parafline 
paper.  During  the  dipping  keep  dish  containing 
fondant  over  saucepan  of  hot  water.  It  will  be 
necessary  to  again  bring  water  to  boiling  if  fondant 
becomes  too  stiff.  If  this  does  not  suffice,  add  a  few 
drops  boiling  water  to  fondant. 

Marnhmallow  Mint  Bonbons 

Cut  marshmallows  in  halves  crosswise  and  flavor 
with  peppermint,  by  putting  a  small  wooden  skewer 
in  a  bottle  of  oil  of  peppermint,  then  on  the  cut  sur^ 
face  of  the  marshmallow.  Arrange  in  layers  in  a  box, 
cover  and  let  stand  over  night.  In  the  morning  dip 
in  fondant,  flavored  with  a  few  drops  oil  of  pepper- 
mint, and  decorate  top  of  each  with  Oscar's  Frost- 
ing (see  p.  353),  forced  through  a  pastry  bag  and 
tube.    Put  in  individual  paper  cases. 

Candy  Violets 

Melt  one-half  cup  fondant,  flavor  with  one  drop 
Violet  Essence  and  color  violet.    Stir  in  shredded 
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cocoanuti  which  comes  in  long  pieces  (the  kind  which 
may  be  bought  in  bulk  rather  than  packages),  and 
drop  from  a  two-tined  fork  on  paraffine  paper,  to 
represent  violets.  If  Violet  Essence  is  not  at  hand, 
substitute  a  few  drops  vanilla. 

Turldflh  Delight 

1  ounce  gelatine  Juice  1  orange 

H  cup  cold  water  Juice  1  lemon 

1  pound  granulated  sugar  1  tablespoon  rum 
)/2  cup  boiling  water  Red  coloring 

Grated  rind  1  orange  \^  cup  chopped  nut  meats 

Break  gelatine  in  pieces,  add  cold  water,  cover  and 
let  soak  two  hours.  Put  sugar  and  boiling  water  in 
saucepan,  bring  to  the  boiling  point,  add  gelatine 
and  let  simmer  twenty  minutes.  Add  flavorings  and 
coloring,  strain,  add  nut  meats  and  turn  into  a 
bread  pan  (first  rinsed  with  cold  water)  to  one  inch 
in  depth.  Let  stand  until  cold,  remove  to  board, 
cut  in  cubes  and  roll  in  confectioners'  sugar.  The 
rum  and  nut  meats  may  be  omitted. 

Turkish  Mint  Paste 

3  tablespoons  granulated  2  tablespoons  lemon  juice 

gelatine  4  tablespoons  Crdme  de 
H  cup  cold  water  Menthe 

2  cups  sugar  Few  grains  salt 
H  cup  cold  water  Green  coloring 

Soak  gelatine  in  water  twenty  minutes.  Put  sugar 
and  water  in  saucepan,  bring  to  the  boiling  point,  add 
gelatine  and  let  sinuner  twenty  minutes.    Remove 
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from  fire,  add  remaining  ingredients  and  color  green. 
Turn  into  a  pan  (first  rinsed  in  cold  water)  to  one 
inch  in  thickness.  Cool,  remove  to  board,  cut  in 
cubes  and  roll  in  confectioners'  sugar. 

CrjstalCups 

2  pounds  sugar  2  cups  boiling  water 

yi  teaspoon  cream-of -tartar 

Put  ingredients  in  a  smooth  saucepan.  Bring  to 
the  boiling  point  and  let  boil,  without  stirring,  until 
syrup  reaches  a  temperature  of  290^  F.,  u^g  a  con- 
fectioner's thermometer.  As  soon  as  sugar  begins 
to  grow  granular  around  sides  of  pan,  wash  down 
with  the  hand,  first  dipped  in  cold  water.  Set  sauce- 
pan in  larger  saucepan  containing  cold  water  to 
instantly  stop  cooking;  then  set  in  a  saucepan  of 
boiling  water,  that  syrup  may  not  cool  too  rapidly. 

Brush  over  a  timbale  iron  with  olive  oil  and  wipe 
with  soft  paper.  Dip  into  syrup,  taking  care  that 
syrup  covers  iron  to  only  two-thirds  its  depth.  Re- 
move from  syrup,  invert  iron  and  swing  in  front  ot 
an  open  window.  As  soon  as  cup  is  formed  take 
from  iron.    Cool  iron  and  repeat. 

It  is  well  to  have  two  irons,  so  that  one  may  cool 
while  the  other  is  being  used.  If  a  color  scheme  is 
to  be  carried  out,  the  syrup  may  be  colored  as 
desired,  just  before  shaping. 

Arrange  cups  on  a  bed  of  Spim  Sugar  (see  The  Boa- 
ton  Cooking-School  Cook  Book,  p.  548)  and  fill  with 
ice  cream.   If  used  for  Christmas,  garnish  with  holly. 
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Grjitallised  Mint  LeavM 

Wipe  fresh  mint  leaves,  remove  from  stems  and 
brush  each  leaf  with  white  of  egg,  beaten  until  stiff. 
Dip  in  one-third  cup  granulated  sugar  flavored  with 
five  drops  oil  of  spearmint.  Place  closely  together 
on  a  cake  rack  covered  with  paraffine  paper  and  let 
stand  in  a  slow  oven  until  dry.  If  the  leaves  are  not 
thoroughly  coated,  the  process  may  be  repeated. 

Candied  Orape  Fruit  Peel  Z 

Vfipe  three  grape  fruits  and  remove  peel  in  six 
sections  lengthwise  of  fruit.  Soak  over  night  in  one 
quart  cold  water  to  which  has  been  added  one  table- 
spoon salt.  Drain,  put  in  saucepan,  cover  with 
cold  water  and  bring  to  boiling  point;  repeat  three 
times  and  cook  in  the  last  water  until  soft,  the  time 
required  being  about  four  hoiurs.  Drain  and  cut  in 
strips  one-eighth  inch  wide.  Weigh  peel  and  put 
an  equal  weight  of  sugar  in  saucepan  and  add  one- 
half  cup  cold  water.  Bring  to  the  boiling  point, 
add  one-half  of  the  strips,  cover  and  cook  imtil 
pieces  are  clear.  Remove  to  plate,  taking  up  as  little 
syrup  as  possible.  Cool,  roll  each  piece  separately 
in  powdered  sugar  and  spread  on  a  platter  to  dry. 
Proceed  in  same  manner  with  remaining  half.  Store 
in  glass  jars. 

Candied  Qrape  Fruit  Peel  n 

Wipe  three  grape  fruits  and  remove  peel  in  six 
sections,  lengthwise  of  fruit;  then  cut  and  scrape. 
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using  a  small  vegetable  knife,  removing  almost  all 
of  the  white  portion.  Wash  in  cold  water,  drain 
and  cut  in  thin  strips  lengthwise.  Then  proceed  as  in 
recipe  for  Candied  Grape  Fruit  Peel  I. 

Choeolate  Dipped  Candied  Orange  Peel 

Follow  directions  for  Candied  Orange  Peel 
(see  The  Boston  Cooking-School  Cook  Book, 
p.  547),  leaving  on  considerable  of  the  white  portion. 
Melt  confectioners'  dipping  chocolate  in  a  small 
saucepan,  placed  in  a  larger  saucepan  containing 
boiling  water.  Dip  each  piece  of  candied  orange 
peel  separately  in  chocolate,  put  on  paraffine  paper 
and  let  stand  until  cool. 

Candy  Baskets  of  01ac6  Strawberries 

2  cups  sugar  1  cup  boiling  water 

i^  teaspoon  cream  of  tartar 

Put  ingredients  in  a  smooth  saucepan,  stir,  place 
on  range  and  heat  to  boiling  point.  Boil  without 
stirring  until  syrup  begins  to  discolor.  Remove 
saucepan  from  fire,  and  place  in  larger  pan  of  cold 
water  to  instantly  stop  boiling.  Remove  from 
cold  water  and  place  in  a  saucepan  of  hot  water. 
Take  up  small  portions  at  a  time,  cool  and  stretch 
until  white,  then  shape  in  the  form  of  a  basket.  It 
may  be  necessary  to  stand  near  a  gas  jet  or  over  a 
hot  range  while  stretching,  otherwise  the  candy 
may  become  brittle.     Repeat  until  the  number 
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of  baskets  required  are  made.  Serve  each  on  a 
bed  of  Spun  Sugar^  and  fill  with  Glac6  Strawberries 
(see  The  Boston  Cooking-School  Cook  Book,  pp.  548 
and  647). 

llaearoon  Baikete  flUed  with  leo  Cream  and  gamlihed 

with  Whipped  Oream 

Follow  directions  for  boiling  syrup  same  as 
given  for  making  Candy  Baskets.  Dip  small 
macaroons  or  macaroon  drops  in  syrup  at  regular 
intervals  close  to  edge  and  put  two  together;  when 
firm  add  a  third  macaroon,  and  soon  untU  a  circle  is 
formed  large  enough  for  the  base  of  basket.  Qver 
these  fit  another  layer  of  macaroons  and  over  the 
second  layer  a  third  one.  Make  a  handle  of  stretched 
candy  twisted  and  adjust  same.  Arrange  basket 
on  plates,  fill  with  ice  cream,  garnish  with  whipped 
cream,  sweetened  and  flavored,  and  surround  with 
Spun  Sugar  (see  The  Boston  Cooking-School  Cook 
Book,  p.  548). 
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dressing,  chill  and  allow,  for  each  portion,  one  table- 
spoon on  a  small  crisp  lettuce  leaf. 

Italian  Canwte 

Cut  stale  bread  in  one»third*inch  slices  and  remove 
crusts.  Cut  in  finger-shaped  pieces  and  toast  on  one 
side.  Mix  one  cup  grated  Parmesan  cheese,  twa> 
thirds  cup  heavy  cream,  and  two  tablespoons  Ma- 
deira wine  and  season  with  salt  and  pepper.  Spread 
untoasted  side  of  bread  with  mixture,  arrange  in  a 
pan  and  bake  in  a  hot  oven  six  minutes.  Garnish 
with  sprigs  of  parsley  and  serve  at  once  on  heated 
smcdl  plates. 

St.  Valentine's  Canapte 

Cut  bread  in  one-fourth-inch  slices,  shape  with  a 
heart-shaped  cutter,  and  saut6  in  butter.     Drain 


canned  pimientOi.dry  between  towels  aira shape  with 
a  heart-shaped  cutter;  then  saut6  in  butter.  Remove 
to  bread  and  garnish  with  a  border  of  finely  chopped 
parsley.    Serve  hot. 

PlaiaCanapte 

Cut  bread  in  one-third-inch  slices,  shape  in 
crescent-shaped  pieces  and  saut£  in  butter  until  dd- 
icately  browned.  Spread  with  Andipvy  butter  and 
sprinkle  one-half  the  pieces  with  chopped  whites  of 
hard-boiled  eggs,  sprinkled  with  paprika;  the  other 
half  with  the  yolks  of  hard-boiled  eggs,  forced 
through  a  sieve.   Garnish  with  sprigs  of  watercress. 


Allen  Canap£.    St.  Valentine's  Canap£.     Dexteb  CanapE. 
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Smoked  mh  Canapte 

Cut  stale  bread  in  one-fourth-inch  slices^  remove 
crusts  and  cut  in  oblongs  four  by  three  inches;  then 
saut6  in  olive  oil  until  delicately  browned.  Arrange 
on  eachi  lengthwise,  alternate  pieces  of  thinly  sliced 
smoked  salmon  and  smoked  herring,  using  two  of 
each.  Pipe  around  each  a  border  of  butter  worked 
until  creamy  and  seasoned  with  anchovy  and  lemon 
juice. 

Clam  Canute  I 

3  dozen  dams  in  shells  1  tablespoon  lemon  juice 

14  cup  water  9  drops  Tabasco  Sauce 

6  mushroom  caps  1  teaspoon  Sherry  wine 

2yi  tablespoons  flour  }^  teaspoon  evapcnrated 
2^  tablespoons  butter  horseradish 

H  cup  clam  liquor  1  teaspoon  vinegar 
3  tablespoons  tomato  catsup      1  teaspoon  salt 

Wash  clams,  changing  the  water  several  times. 
Put  in  kettle,  pour  over  water,  cover  and  let  steam 
until  shells  are  partially  opened.  Remove  dams 
from  shells,  reserving  soft  portions,  and  strain  liquor 
through  a  double  thickness  of  cheese-cloth.  Brush, 
peel  and  chop  mushroom  caps.  Cook  with  butter 
one  minute,  add  flour  and  then  pour  on  dam  liquor. 
Bring  to  the  boiling  point  and  add  catsup,  lemon 
juice.  Tabasco  Sauce,  wine,  horseradish  mixed  with 
vinegar,  salt  and  soft  part  of  clams.  Re-heat  and 
serve  on  oval-shaped  pieces  of  toast  arranged  for 
individual  service  on  small  fancy  plates. 
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Clam  Caiii4>te  n 

Cut  stale  bread  in  one-third-inch  slices,  shape  in 
two-and-one-half  inch  circular  pieces  and  saut£  in 
butter.  Spread  with  pat6-de-foie-gras  pur6e.  Pipe 
around  edge  yolks  of  hard-boiled  eggs,  rubbed 
through  a  sieve,  mixed  with  creamed  butter  and 
seasoned  with  salt  and  paprika.  Inside  of  border 
arrange  a  ring  of  white  of  hard-boiled  egg,  finely 
chopped,  and  sprinkle  with  finely  chopped  parsley- 

In  centre  place  little  neck  dams,  seasoned  with 
Tomato  Catsup,  lemon  juice,  salt,  Worcestershire 
Sauce,  Tabasco  Sauce  and  a  few  gratings  horse- 
radish. 

Allen  Canapte 

Cut  bread  in  one-fourth-inch  slices  and  shape  with 
a  circular  cutter  two  and  one-half  inches  in  diameter. 
Saut6  on  one  side  only,  until  delicately  browned. 
Spread  sides  which  have  not  been  saut€d  with  water- 
cress butter  and  with  a  pastry  bag  and  tube  pipe  a 
border  of  the  butter  around  circumference.  Fill 
centres  with  caviare  and  finely  chopped  yolks  of 
hard-boiled  eggs,  used  in  equal  proportions. 

nshCanapte 

Remove  caviare  from  can  to  strainer  and  pour  over 
hot  water  to  remove  some  of  the  oil.  Drain  thor- 
oughly and  season  with  lemon  juice.  Brush  inside 
of  small  fish  moulds  sparingly  with  olive  oil  and  put 
in  a  shallow  pan  of  crushed  ice.  Cover  bottoms  with 
aspic  jelly  mixture,  made  from  fish  or  white  stock. 
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When  set,  cover  body  of  fish  with  caviare,  and  add 
jelly  mixture  gradually,  by  spoonfuls,  until  moulds 
are  fuU.  Chill  thoroughly,  remove  to  crisp  lettuce 
leaves,  insert  small  pieces  of  truffle  to  represent  eyes, 
and  place  on  small  plates  for  individual  service. 

Gaflare  RiBiolottefl 

Roll  puff  paste  to  one-fourth  inch  in  thickness,  and 
shape  with  a  small  round  cutter,  first  dipped  in  flour. 
Wet  edges  of  one-half  the  pieces  and  place  in  centre 
of  each  one  teaspoon  Russian  Caviare  seasoned  with 
lemon  juice.  Cover  with  remaining  pieces  and  press 
edges  firmly  together.  Fry  in  deep  fat  and  drain  on 
brown  paper.  Arrange  for  individual  service  on 
small  plates  covered  with  lace  paper  doilies.  Serve 
as  a  first  course  at  a  formal  dinner. 

Butterfly  Canapte 

Arrange  on  small  serving  plate  two  small  crisp 
heart  lettuce  leaves,  representing  wings.  Where 
leaves  meet,  put  one  tablespoon  thin  slices  of  celery, 
cut  crosswise  and  moistened  with  Mayonnaise  Dress- 
ing. On  each  side  of  celery  put  three-fourths  table- 
spoon Norwegian  sardines,  separated  into  flakes. 
Sprinkle  sardines  with  the  chopped  white  of  hard- 
boiled  egg,  leaving  outer  edge  of  sardine  uncovered. 
Sprinkle  celery  with  yolks  of  hard-boiled  eggs 
(forced  through  a  strainer)  and  put  a  one-half  inch 
band  of  Mayonnaise  Dressing  through  length  of  cen- 
tre.   Arrange  at  regular  intervals  narrow  cross  bands 
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of  paprika  and  sprinkle  ends  with  finely  chopped 
parsley. 

WftBhington  Canapte 

Cut  stale  bread  in  one-third-inch  slices,  shape  into 
rounds  two  and  one-half  inches  in  diameter  and  toast 
on  one  side.  Spread  untoasted  side  with  butter, 
worked  until  creamy,  mixed  with  an  equal  quantity 
of  grated  Parmesan  cheese  and  seasoned  with  salt 
and  pepper.  Cook  one  finely  chopped  shallot  with 
one  tablespoon  butter  three  minutes.  Add  two 
tablespoons  flour  and  stir  until  well  blended;  then 
pour  on  gradually,  while  stirring  constantly,  one  cup 
cream.  Bring  to  the  boiUng  point,  add  one-half 
pound  crab  meat  and  season  with  one-half  teaspoon 
salt,  one-fourth  teaspoon  paprika  and  a  few  grains 
black  pepper.  Spread  prepared  bread  with  mixture, 
rounding  slightly,  and  bake  in  a  hot  oven  until  del- 
icately browned.  Garnish  with  thin  strips  of  red 
pepper. 

nxman  Haddie  Canapte 

Soak  finnan  haddie  in  lukewarm  water  to  cover, 
set  on  back  of  range  and  let  stand  until  fish  may  be 
separated  easily  into  flakes;  there  should  be  one  cup. 
Fry  one-half  tablespoon  finely  chopped  onion  and 
two  chopped  mushroom  caps  in  three  tablespoons 
butter  five  minutes.  Add  two  tablespoons  flour  and 
pour  on  gradually,  while  stirring  constantly,  two- 
thirds  cup  thin  cream.  As  soon  as  boiling  point  is 
reached,  add  two  tablespoons  grated  cheese,  yolks 
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of  two  eggSy  slightly  beaten,  and  finnan  haddie. 
Season  with  salt  and  cayenne.  Cool  and  pile  on 
circular  pieces  of  toasted  bread  two  inches  in  diam- 
eter. Sprinkle  with  grated  cheese  and  buttered 
bread  crumbs  and  bake  until  crumbs  are  brown. 

Canapte  i  la  Bootor 

Cut  stale  bread  in  one-fourth-inch  slices,  then  in 
strips  three  and  one-half  inches  long  by  one  and  one- 
half  inches  wide.  Toast  on  one  side  and  spread 
untoasted  side  with  caviare.  Divide  diagonally  into 
three  sections,  having  two  end  ones  half  a  square. 
Sprinkle  centre  with  finely  chopped  cucumber  pickles 
and  ends  with  finely  chopped  red  pepper.  Separate 
sections  with  a  piece  cut  from  a  fillet  of  anchovy. 

Horn  of  Plenty  Cani^ite 

Cut  smoked  salmon  in  thin  slices,  crosswise  of 
fish,  and  shape  in  forms  of  horns  of  plenty.  Fill 
horns  with  caviare  to  which  have  been  added  a  few 
drops  of  lemon  juice.  Arrange  for  individual  service 
on  elliptical  pieces  of  toasted  bread  on  a  plate  cov- 
ered with  a  lace  paper  doily. 

St.  Patrick's  CaTiare  Canapte 

Pat  and  roll  puff  paste  to  one-eighth  inch  in  thick- 
ness, and  shape  with  small  fancy  cutter,  first  dipped 
in  flour;  then  with  a  small  round  cutter  (first  dipped 
in  flour)  make  indentation  in  centres,  so  a  portion 


380  A  NEW  BOOK  OF  COOKERY 

may  be  removed  after  baking,  to  admit  of  filling. 
Place  on  a  tin  sheet  and  bake  in  hot  oven.  Mash 
yolk  of  hard-boiled  egg,  rub  through  a  fine  strainer, 
and  add  butter  to  make  of  right  consbtency  to  force 
through  a  pastry  bag  and  tube.  Season  with  salt 
and  paprika  and  garnish  edge  of  pastry  forms  with 
mixture,  forced  through  a  pastry  bag  and  tube* 
Color  cold  water  green  and  fill  a  small  brick  mould. 
Set  mould  in  pail  on  bed  of  rock  salt  and  finely 
crushed  ice,  using  equal  parts,  and  surround  with 
salt  and  ice  nearly  to  top  of  mould.  Let  stand  until 
ice  case  is  formed.  Invert  to  remove  water  remain- 
ing in  centre  and  place  mould  on  a  folded  napkin  on 
glass  dish.  Put  caviare  seasoned  with  lemon  juice 
in  cavity  of  mould  and  garnish  with  large  and  small 
day  pipes  each  tied  with  green  ribbon.  Half  fill 
bowls  of  pipes  with  alcohol  just  before  sending  to 
table  and  apply  lighted  match. 

Arrange  pastry  forms  on  small  plates  for  individ- 
ual service  and  garnish  with  sprigs  of  parsley.  As 
soon  as  alcohol  has  stopped  burning,  pass  caviare 
that  each  guest  may  fill  his  case. 


CHAPTER    XXXIII 

SANDWICHES 

Xindtrgarten  Sandwiohot 

REMOVE  crusts  from  a  white  and  graham  loaf 
and  cut  each  in  thin  slices,  lengthwise.  Shape 
with  round,  round-fluted,  elliptical,  cutlet-shaped, 
square  or  oblong  cutters.  Spread  one-half  the  pieces 
generously  with  butter,  which  has  been  worked  until 
creamy.  From  remaining  pieces  cut  out  shapes, 
using  small  flower,  animal  or  fancy  cutters,  and 
refill  cuts  thus  made  with  similar  cuts  of  bread  of 
contrasting  color.  Put  together  as  shown  in  illus- 
tration and  wrap  in  cheese-cloth  wrung  out  of  hot 
water  to  keep  moist  until  serving  time. 

MomIc  SandwiohM 

Cut  three  slices  each  of  white  and  graham  bread 
one-half  inch  in  thickness.  Spread  a  slice  of  white 
bread  with  creamed  butter  and  place  a  slice  of  graham 
on  it;  spread  this  with  creamed  butter  and  place  on 
it  a  slice  of  white  bread;  repeat  this  process,  begin- 
ning with  a  sHce  of  graham.  Put  both  piles  in  a  cool 
place  under  a  light  weight.  When  butter  has  become 
firm,  trim  each  pile  evenly  and  cut  each  pile  in  three 
one-half-inch  slices.    Spread  these  with  butter  and 
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put  together  in  such  a  way  that  a  white  block  will 
alternate  with  a  graham  one.  Place  again  in  a  cool 
place  under  a  light  weighty  and  when  butter  has 
become  perfectly  hard  cut  in  thin  slices  for  serving. 
Arrange  on  a  plate  covered  with  a  doily. 

Honor  Sandwidios 

Cut  bread  in  one-fourth-inch  slices,  spread  with 
pimiento  butter  and  shape  with  a  fancy  rectangular 
cutter.  Cover  with  pieces  of  bread  from  which 
pieces  have  been  removed  with  a  small  fancy  cutter. 

PimierUo  Butter, — Cream  one-fourth  cup  butter 
and  add  two  canned  pimientos,  which  have  been 
forced  through  a  puree  strainer.  When  thoroughly 
blended,  season  with  one-fourth  teaspoon  salt. 

ToMt6d  ffftlad  Sandwichos 

Mash  a  cream  cheese  and  moisten  with  French 
dressing.  Cut  graham  bread  in  one-fourth-inch 
slices,  spread  with  cheese  mixture  and  sprinkle  with 
chopped  pecan  nut  meats.  Put  together  in  purs, 
remove  crusts  and  cut  in  finger-shaped  pieces.  Toast, 
pile  log-cabin  fashion  on  a  fancy  plate  and  serve  as 
an  accompaniment  to  a  dinner  salad. 

Devilled  SandwiohM 

Blanch  and  shred  two  ounces  Jordan  almonds; 
then  saut6  in  enough  butter  to  prevent  burning, 
until  delicately  browned,  stirring  constantly.  Mix 
two  tablespoons  chopped  pickles,  one  tablespoon 
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Worcestershire  Sauc^,  one  tablespoon  chutney,  one- 
fourth  teaspoon  salt  and  a  few  grains  cayenne.  Pour 
over  almonds  and  cook  two  minutes,  stirring  con- 
stantly. Work  a  cream  cheese  until  smooth  and 
season  with  salt  and  paprika.  Spread  unsweetened 
wafer  crackers  with  cheese,  sprinkle  with  nuts  and 
put  together  in  pairs.  Arrange  on  a  {date,  covered 
with  a  doily.  A  delicious  accompaniment  to  a  dinner 
salad. 

Gaflare  Sandwiches 

Cut  white  bread  in  thin  slices,  spread  with  creamed 
butter  and  then  with  caviare.  Sprinkle  with  lemon 
juice  and  cayenne;  cover  with  slices  of  buttered 
bread,  remove  crusts  and  cut  in  small  finger-shaped 
pieces. 

Dream  SandwiehM 

Cut  stale  bread  in  one-fourth-inch  slices;  remove 
crusts  and  cut  in  rectangular  pieces.  Cut  mild  cheese 
in  slices  same  size  as  pieces  of  bread  and  sprinkle 
with  salt  and  cayenne.  Put  a  slice  of  cheese  between 
each  two  slices  of  bread  and  saut6  in  butter  until 
delicately  browned  on  one  side;  then  turn  and  brown 
other  side. 

Ohieken  Cream  Sandwiches 

H  cup  chopped  cold  boiled  3  tablespoons  flour 

fowl  2  tablespoons  butter 

^  cup  chopped  celery  Whites  2  eggs 

1  hot  boiled  onion  H  teaspoon  salt 

1  cup  milk  }i  teaspoon  pepper 

Lemon  juice 
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Mix  fowl  (preferably  white  meat),  celeryand  onion, 
forced  through  a  pur§e  strainer,  and  add  milk;  then 
add  flour,  mixed  with  butter  worked  until  creamy. 
Bring  to  the  boiling  point  and  let  simmer  three  min- 
utes; then  add  whites  of  eggs,  beaten  until  stiff,  and 
seasonings.  Turn  into  a  small  mould  and  let  stand 
in  a  cold  place  twelve  hours.  Remove  from  mould, 
cut  in  slices  and  put  between  thin  slices  of  buttered 
bread.   Remove  crusts  and  cut  in  any  desired  shape. 

Spanish  SandwiehM 

Put  in  a  mortar  and  pound  to  a  paste  two  ancho- 
vies, two  pickles,  one  sprig  parsley,  three  tablespoons 
capers,  one  teaspoon  made  mustard,  two  table- 
spoons olive  oil,  two  tablespoons  vinegar  and  yolks 
of  two  hard-boiled  eggs;  then  season  with  salt  and 
paprika.  Cut  bread  in  thin  slices,  butter  sparingly, 
spread  with  mixture  and  sprinkle  with  whites  of 
hard4x)iled  eggs,  finely  chopped.  Cover  with  slices 
of  buttered  bread,  remove  crusts  and  cut  in  fanpy 

shapes. 

Falnnont  BaniwiofaM 

Cut  bread  in  one-fourth-inch  slices.  Spread  three 
slices  qMfftng^  with  butter  on  both  sides,  and  two 
slices  on  but  one  side.  Put  between  slices  layers  of 
finely  cut  red  and  green  peppers  wrung  through  a 
cheese-cloth  to  remove  moisture,  moistened  with 
Mayonnaise  Dressing.  There  should  be  two  layers  of 
green  peppers  and  one  of  red.  Romoine  cpuota,  fold  in 
damp  cheese-cloth  and  press  under  a  weight;  then 
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cut  in  slices  for  serving,  and  airange  on  a  plate 
covered  with  a  doily. 

Sambrloh  Sandwiohot 

Cut  and  spread  seven  slices  bread,  same  as  for 
Fairmont  Sandwiches.  Put  between  slices  finely 
chopped  cold  boiled  ham,  moistened  with  cream  and 
seasoned  with  salt,  mustard  and  cayenne;  finely 
chopped  cold  boiled  fowl,  moistened  with  Mayon- 
naise Dressing,  and  chopped  nut  meats,  moistened 
with  Mayonnaise  Dressing:  there  should  be  two 
layers  of  each  filling.  Remove  crusts,  fold  in  cheese- 
cloth and  press  under  a  weight.  Cut  in  slices  and 
arrange  on  a  bed  of  crisp  lettuce  leaves. 

Uxiooln  SandwiohM 

Cut  brown  and  white  bread  in  thin  slices  and 
spread  with  butter,  which  has  been  worked  until 
creamy.  Cut  cold  boiled  tongue  and  gruy^  cheese 
in  thin  slices.  Put  a  slice  of  tongue  on  white  bread, 
over  tongue  brown  bread,  and  over  brown  bread 
cheese;  repeat.  Wrap  in  cheese-cloth,  put  imder  a 
weight  and  let  stand  several  hours. 

For  serving  cut  in  thin  slices  crosswise,  and  arrange 
sandwiches  overlapping  one  another,  in  two  parallel 
rows  on  a  plate  covered  with  a  lace  paper  doily. 

Ctoman  Sandwiches 

Cut  German  Loaf  (p.  137)  in  thin  slices  and  put 
between  thin  slices  of  buttered  graham  bread. 
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Boyml  Sandwlohes 

yi  cup  shrimps  ^  Bermuda  omoo 

H  cup  cooked  chicken  livers         Salt 

H  red  pepper  Mayomiaise  Dresaiiig 

Mix  and  force  through  a  meat  chopper  shiimps, 
livers,  pepper  (from  which  seeds  have  been  removed) 
and  onion.  Season  with  salt  and  moisten  with  May- 
onnaise Dressing.  Spread  between  thin  slices  of  but- 
tered bread,  remove  crusts  and  cut  in  fancy  shapes. 
Arrange  on  a  plate  covered  with  a  doily. 

Bast  India  Sandwiches 

Hard  cook  eggs,  separate  yolks  from  whites,  mash 
yolks  and  finely  chop  whites.  Moisten  yolks  with 
Bengal  Club  Chutney  until  of  the  right  consistency 
to  spread.  Spread  thin  slices  of  buttered  bread  with 
mixture,  sprinkle  with  chopped  whites,  cover  with 
thin  slices  of  buttered  bread,  remove  crusts  and  cut 
in  halves  crosswise. 

Penobscot  SandwiohM 

Free  cold  cooked  salmon  from  skin  and  bones; 
there  should  be  one-half  cup.  Mash  and  add 
white  of  one  hard-boiled  egg  finely  chopped  and 
one  tablespoon  finely  chopped  cucumber  pickle; 
season  with  salt  and  paprika  and  mdsten  with 
Cream  Salad  Dressing.  Mash  yolks  of  two  haid- 
boiled  eggs  and  add  one  and  one-half  tablespoons 
melted  butter,  one  and  one-half  tablespoons  chopped 
nut  meats  and  a  few  drops  anchovy  essence.    Re- 
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move  crusts  from  a  stale  white  loaf  in  four  pieces 
and  cut  off  five  one-third-inch  slices  lengthwise  of 
loaf.  Spread  three  slices^  on  both  sides,  with  butter 
worked  until  creamy,  remaining  two  slices  on  but 
one  side.  Spread  two  mixtures  alternately,  between 
slices  of  bread,  sprinkling  egg  yolk  mixture  with 
finely  chopped  green  pepper.  Wrap  in  paraflSne 
paper  or  cheese-cloth,  place  under  a  light  weight  and 
let  stand  until  serving  time.  Cut  in  one-third-inch 
slices  crosswise  and  each  slice  in  halves  lengthwise. 
Arrange  overlapping  one  another  on  a  plate  covered 
with  a  lace  paper  doily. 

Orange  Honoy  SandwiehM 

Spread  thin  slices  of  buttered  white  bread  with 
orange  honey.  Put  together  in  pairs,  remove  crusts 
and  cut  in  fancy  shapes.  For  the  orange  honey 
boil  one  cup  sugar  with  one-fourth  cup,  each,  water 
and  orange  juice,  until  syrup  will  spin  a  thread  when 
dropped  from  tip  of  spoon.  Add  one-half  cup  finely 
chopped  orange  peel  (from  which  all  white  portion 
has  been  removed)  and  one-half  teaspoon  vanilla. 
Again  bring  to  the  boiling  point  and  cool. 

French  Prune  Sandwiches 

Remove  stones  from  French  prunes  and  finely 
chop.  Mix  with  chopped  English  walnut  meats,  al- 
lowing seven  halves  of  nut  meats  to  every  six  prunes. 
Moisten  with  a  thin  syrup  (made  by  boiling  one- 
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fourth  cup  sugar  and  one-fourth  cup  water  five  min- 
utes) and  season  with  salt,  paprika  and  lemon  juice. 
Spread  between  thin  slices  of  buttered  white  bread 
and  cut  in  fancy  shapes,  using  a  cutlet  cutter. 

Jelly  SandwiehM 

Cut  bread  in  one-third-inch  slices,  and  remove 
crusts;  then  toast  and  cut  in  halves  on  the  diagonal. 
Spread  with  butter  and  currant  jelly  (beaten  until 
of  the  consistency  to  spread  evenly).  Sprinkle  one- 
half  the  pieces  with  English  walnut  meats,  cover  with 
remaining  pieces  and  arrange  for  individual  service 
on  small  hot  plates. 

Lanos  SandwiehM 

Work  one-foiuth  cup  almond  paste  until  smooth. 
Add  gradually  one-foiuth  cup  powdered  sugar  and 
a  few  grains  salt;  then  add  three-eighths  cup  heavy 
cream.  Spread  thin  slices  of  buttered  bread  with 
mixture,  cover  with  buttered  bread,  remove  crusts 
and  cut  in  finger-shaped  pieces. 

Macadoine  Sandwiches 

^  cup  finely  chopped  1  tablespoon  ^nger  ^ymp 

Canton  ginger  1  teaspoon  vinegar 

yi  cup  finely  chopped  Few  grains  salt 

pecan  nut  meats  Saltines 

2  tablespoons  finely  cut  orange  pulp 

Mix  ingredients  in  order  given  and  spread  between 
saltines  or  thin  sUces  of  buttered  bread. 
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Waltham  Five  o'Clook  Tea  BaadwUhee 

Work  a  cream  cheese  until  of  the  right  consistency 
to  spread.  Spread  on  thin,  salted^  unsweetened  round 
wafer  crackers  and  cover  with  halves  of  nuurshmal* 
lows,  cut  crosswise,  and  pulled  out  with  the  fingers  to 
about  fit  crackers.  Cover  with  wafer  crackers,  ar- 
range on  tin  sheet  and  bake  until  cheese  and  marsh- 
mallows  begin  to  melt. 

Horseradlflh  Sandwldies 

6  tablespoons  butter  1  teaspoon  lemon  juice 

4  tablespoons  grated  horseradish       Few  grains  salt. 

Pimolas 

Cream  butter,  add  gradually  horseradish,  lemon 
juice,  and  salt.  Spread  between  thin  slices  of  bread, 
shape  with  a  cutter  in  form  of  diamonds  and  gar- 
nish each  with  a  slice  cut  from  a  pimola  crosswise. 

Commonwealth  Marmalade  Bandwidhes 

Remove  end  slice  from  a  loaf  of  bread.  Spread  end 
of  loaf  evenly  with  butter  which  has  been  creamed. 
Cut  off  a  thin  slice  and  repeat  until  the  number  of 
slices  required  are  prepared. 

Spread  with  orange  marmalade,  put  together  in 
pairs  and  press  together.  Remove  crusts  and  cut 
in  halves  crosswise.  Put  in  a  pan  and  bake  in  a 
hot  oven  until  delicately  browned  on  both  sides, 
turning  once  during  the  browning. 
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Rochester  Chocolate  Sandwichet 

^  cup  butter  1  square  unsweetened  chocolate 

H  cup  sugar  2  tablespoons  milk 

1  egg  1^  cups  flour 

Few  grains  salt  1  teaspoon  baking  powder 

Cream  butter  and  add  gradually,  while  beating 
constantly,  sugar;  then  add  egg,  well  beaten,  salt, 
chocolate  (melted),  milk  and  flour,  mixed  and  sifted 
with  baking  powder.  Toss  on  a  slightly  floured 
board,  pat  and  roll  as  thin  as  possible.  Shape  with 
a  small  round  cutter  (first  dipped  in  flour),  arrange  on 
a  buttered  sheet  and  bake  in  a  moderate  oven. 
Cool  and  put  together  with  the  following  mixture: 
Work  a  cream  cheese  until  smooth  and  moisten  with 
cream  until  of  the  right  consistency  to  spread;  then 
season  highly  with  salt  and  paprika. 
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CHAPTER  XXXIV 

nurrs,  fresh,  presebved  and  canivsd 

Belmont  Baked  Applet 

TX  nPE  selected  red  apples  and  make  two  circu- 
▼  '^  lar  cuts  through  skin,  leaving  a  three-fourths- 
inch  band  around  apple  midway  between  stem  and 
blossom  ends.  Put  in  an  earthen  or  graniteware 
baking  dish,  sprinkle  generously  with  sugar  and  add 
water  to  cover  bottom  of  pan.  Bake  in  a  hot  oven 
until  soft,  basting  every  eight  minutes  with  syrup 
in  pan.  Remove  to  serving  dish  and  poiur  around 
syrup. 

Baked  Apples  in  Canerole 

Wipe,  pare  and  core  six  medium-sized  apples. 
Put  in  casserole,  add  one  cup  water  and  one  and 
one-half  cups  sugar  and  dredge  with  flour.  Cover 
and  cook  in  a  slow  oven  one  hour.  Do  not  remove 
cover  during  the  baking. 

Apple  Ball  Sauce 

Wipe  apples,  pare  and  shape  into  balls,  using  a 
French  vegetable  cutter;  there  should  be  one  and 
one-half  cups.  Make  a  syrup  by  boiling  one  cup 
sugar,  three-fourths  cup  water,  ax  cloves  and  three  or 
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four  thin  shavings  from  the  rind  of  a  lemon^  seven 
minutes.  Remove  cloves  and  rind,  add  one-tfaiid 
of  the  balls  and  cook  until  soft;  repeat  twice.  Cook 
syrup  until  reduced  one-half  and  pour  over  balls. 

Stewed  Aprioote  and  Prunee 

Pick  over  and  wash  one-fourth  pound  each  dried 
apricots  and  prunes.  Put  in  saucepan,  cover  with 
cold  water,  place  on  range,  bring  to  the  boiling  point 
and  drain.  Repeat  three  times;  agun  cover  widi 
cold  water  and  add  one  cup  sugar.  Again  bring 
to  the  boiling  point  and  let  simmer  until  soft. 

SautM  Pineapple 

Drain  canned,  sliced  pineapple  from  syrup  and 

dry  on  a  towel.    Saut6  in  butter  until  delicately 

browned.     Serve   around   roast   turkey  or  roast 

chicken. 

Pineapple  SauU 

Empty  a  can  of  sliced  pineapple  into  a  shallow 
graniteware  baking  pan,  not  allowing  slices  to  over- 
lap one  another.  Place  on  back  of  range  and  let 
simmer  two  or  three  hours,  when  pmeapple  wiU 
be  quite  clear.  Remove  to  serving  dish  and  garnish 
centre  of  each  with  a  glac^  cherry.  Serve  as  an 
accompaniment  to  meat  or  game. 

Grape  Fruit  i  la  Buaae 

3  grape  fruits  2  tablespoons  powdered  sugar 

H  cup  sugar  Few  grains  salt 

1  cup  heavy  cream  ^i  teaspoon  marasdiino 
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Wipe  grape  fruits,  cut  in  halves,  crosswise,  and 
remove  seeds  and  tough  portions.  Sprinkle  with 
granulated  sugar  and  chill  in  ice  box.  Beat  cream 
until  stiff  and  add  powdered  sugar,  salt  and  maras- 
chino. Pipe  a  border,  by  forcing  a  mixture  through 
a  pastry  bag  and  tube,  on  top  of  each  half  in  the  form  »    ^ 

of  a  square.    Garnish  at  each  comer  with  a  glac6d  V.  O '  \'  ^  Vit'^fi 
cherry.    Serve  in  double  cocktail  glasses  having  the 
larger  ones  filled  with  crushed  ice. 

Gnpe  Fruit  Coupe 

Remove  pulp  from  grape  fruit  in  sections,  cut 
each  section  in  thirds,  sprinkle  with  sugar  and 
chill  in  ice  box.  Arrange  six  fresh  mint  leaves  at 
equal  distances  around  inside  of  each  coupe  glass, 
having  ends  of  leaves  reach  top  of  glass.  Fill  with 
prepared  pulp  and  garnish  centre  of  each  with  a 
small  sprig  of  mint. 

BeetorLaaf 

4  grape  fruits  1  teaspoon  lemon  juice 

>^  cup  powdered  sugar  1  teaspoon  Kirach 

2  teaspoons  orange  curagoa  }^  teaspoon  salt 

Remove  pulp  from  grape  fruit,  add  remaining  in- 
gredients and  chill  thoroughly.  Serve  in  coupe 
glasses  having  six  fresh  mint  leaves  arranged  length- 
wise at  equal  distances  around  inside  of  each  glass. 

Watermelon  Cubes,  Sherry  Dressing 

Cut  centre  of  a  thoroughly  chilled  watermelon  into 
three-fourth-inch  cubes  and  remove  seeds.    Pour 
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over  Sherry  Dressing,  put  in  jar  and  let  stand  in  ioe 
box  several  hours.  Arrange  for  individual  service 
on  green  leaves,  placed  on  a  fancy  plate,  allowing 
seven  cubes  to  each  portion.  If  leaves  are  not  at 
hand,  serve  in  champagne  glasses. 

Sherry  Dressing,  —  Mix  one-half  cup  sugar,  one- 
half  cup  Sherry  wine,  two  tablespoons  sloe  gin  and  a 
few  grains  salt.  Let  stand  until  sugar  b  dissolved. 
The  sloe  gin  may  be  omitted. 

Ganteloupe  SupriiiM 

Wpe  canteloupes,  cut  in  halves  crosswise,  remove 
seeds  and  stringy  portion  and  shape  into  balls,  using 
a  French  potato  ball  cutter.  Arrange  in  double  coupe 
or  grape  fruit  glasses  (having  crushed  ice  in  outer 
glass),  sprinkle  with  sugar  and  pour  over  each  one- 
fourth  teaspoon  maraschino.  If  a  more  elaborate 
coupe  is  desired,  arrange  balls  in  cases  made  from 
halves  of  orange  peel  and  serve  in  single  glasses. 

Lenox  StrawfoerriM 

Wash,  pick  over  and  hull  strawberries.  Pour  over 
Lenox  mixture^  chill  thoroughly,  arrange  in  glasses 
and  garnish  around  edge  with  whipped  cream 
(sweetened  and  flavored  delicately  with  vanilla) 
forced  through  a  pastry  bag  and  tube. 

For  the  Lenox  mixture,  mix  juice  of  one-half 
orange,  four  tablespoons  sugar  and  one-fourth  tea* 
spoon  orange  cura^oa,  allowing  this  quantity  for 
each  portion. 


I'ahtut  Boats  Filled  niTU  Fu^su  Fkc 
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GUurtt  8t»wb«vriet 

Prepare  and  serve  strawberries,  same  as  Lenox 
Strawberries,  using  claret  in  place  of  Lenox  mixture. 

Lamong  Cut  for  Qamtihlng 

Wash  and  wipe  lemons,  and  cut  in  slices  crosswise, 
sections  lengthwise,  fan-shaped  pieces,  cups  or  bas- 
kets. Decorate  with  sprigs  of  parsley,  parsley  finely 
chopped,  paprika,  canned  pimiento  (cut  in  strips  or 
fancy  shapes),  radishes  sliced,  or  red  portion  of 
radishes,  chopped  or  removed  and  cut  in  fancy 
shapes. 

ApptoQingwr 

Wipe,  quarter,  pare,  core  and  finely  chop  sour 
apples;  there  should  be  ten  cups.  Add  ten  cups  sugar, 
thin  shavings  from  the  rind  of  two  lemons,  and  two 
two-inch  pieces  of  ginger  root.  Put  in  preserving 
kettle,  bring  gradually  to  the  boiling  point  and  let 
sinuner,  stirring  frequently,  until  apples  are  transpar- 
ent, the  time  required  being  from  two  and  one-half 
to  three  hours.  Great  care  must  be  taken,  otherwise 
the  mixture  will  bum.  It  is  well  to  have  the  kettle 
placed  on  an  asbestos  mat.  Turn  into  a  crock  or 
jelly  tumblers. 

Paaeh  CoDMnre 

1  pound  dried  skmned  peaches  Juice  1  lemon 

1  quart  cold  water  Juice  1  oran^ 

1  cup  raisins  1  whole  orange 

\i  lb.  English  walnut  meats  1  lb.  sugar 
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Add  cold  water  to  peaches,  cover  and  let  stand 
over  night.  In  the  morning  add  raisins,  seeded  and 
cut  in  pieces,  nut  meats,  cut  in  pieces,  fruit  juices, 
orange,  cut  in  thin  slices  (removing  seeds)  and 
sugar.  Bring  to  boiling  point  and  let  simmer  one  and 
one-quarter  hours,  stirring  occasionally  to  prevent 
burning. 

Rhubarb  Conserve 

4  pounds  rhubarb  1  pound  seeded  raisiiiB 

5  pounds  sugar  2  oranges 

1  lemon 

Wash  and  peel  stalks  of  rhubarb  and  cut  in  one- 
inch  pieces.  Put  in  kettle,  sprinkle  with  sugar  and 
add  raisins  and  grated  rind  and  juice  of  oranges  and 
lemon.  Mix,  cover  and  let  stand  one-half  hour. 
Place  on  range,  bring  to  boiling  point  and  let  simmer 
forty-five  minutes,  stirring  almost  constantly.  Fill 
jelly  glasses  with  mixtiu*e,  cool  and  seal. 

PlumOumbo 

5  pounds  plums  3  oranges 

2  pounds  seeded  raisins  5  pounds  sugar 

\^pe  plums,  remove  stones  and  cut  in  pieces* 
Force  raisins  through  a  meat  chopper  or  chop. 
Wipe  oranges,  and  cut  in  thin  slices  crosswise, 
removing  seeds.  Put  fruit  in  preserving  kettle, 
add  sugar,  bring  to  boiling  point  and  let  simmer 
until  of  the  consistency  of  a  marmalade.  Fill 
jelly  glasses  with  ^xtiu*e,  cool  and  seal. 
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CnuDbcny  Oomerre 

1  quart  cranberries  K  lb.  seeded  raiana 

3i  cup  cold  water  H  lb.  English  walnut  meats 

3i  cup  bcMling  water  1  orange 

IH  lbs.  sugar 

Pick  over  and  wash  cranberries.  Put  in  saucepan, 
add  cold  water,  bring  to  the  boiling  point  and  let 
boil  until  the  skins  break.  Force  through  a  strainer 
and  add  boUing  water,  seeded  raisins,  nut  meats, 
broken  in  small  pieces,  orange  (wiped,  thinly  sliced, 
then  cut  in  small  pieces,  removing  seeds)  and  sugar. 
Again  bring  to  the  boiling  point  and  let  simmer 
twenty  minutes. 

Spiced  Cranbarry  Jelly 

1  quart  cranberries  2*inch  piece  stick  cinnamon 
<  1  cup  boiling  water  24  whole  cloves 

2  cups  sugar  6  allspice  berries 
yi  cup  cold  water  Few  grains  salt 

Pick  over  and  wash  berries.  Add  boiling  water 
and  let  boil  until  cranberries  are  soft.  Rub  through 
a  sieve  and  add  remaining  ingredients,  except  salt. 
Again  bring  to  the  boiling  point  and  let  simmer 
fifteen  minutes.  Add  salt,  turn  into  a  mould  and 
chill. 

Cranberry  Jelly  with  Cetory 

Pick  over  and  wash  four  cups  cranberries.  Put  in 
a  stewpan  and  add  two  cups  sugar  and  one  cup  boil- 
ing water.  Bring  to  the  boiling  point  and  let  boil 
twenty  minutes ;  then  force  through  a  strainer.  When 
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mixture  begins  to  thicken,  fold  in  one  and  one-half 
cups  celery^  cut  crosswise  of  stalks  in  one-eighth-inch 
slices.  Turn  into  a  mould  or  moulds  and  chill.  Re- 
move from  moulds  and  garnish  with  curled  celery. 

Baipberry  Syrup 

2  quarts  raspberries  1  quart  sugar 

H  cup  cold  water 

Pick  over  and  mash  raspberries^  sprinkle  with 
sugar,  cover  and  let  stand  over  night.  In  the  morn- 
ing add  water,  bring  slowly  to  the  boiling  point  and 
cook  twenty  minutes.  Force  through  a  double  thick* 
ness  of  cheese-doth,  again  bring  to  the  boiling 
point,  fill  small  glass  jars  to  overflow  and  adjust 
covers.  To  use  as  a  foundation  for  beverages  or 
raspberry  ice  or  for  sauces  to  accompany  hot,  cold, 
or  frozen  desserts. 

Orange  Hamialada 

3  oranges  11  cups  cold  water 
1  lemon                                        4  poiuids  sugar 

Wipe  fruit,  cut  in  halves  crosswise;  remove  seeds 
and  put  through  a  meat  chopper.  Put  in  preserv- 
ing kettle,  add  water,  cover,  and  let  stand  twenty- 
four  hours.  Place  on  range,  bring  to  the  boiling 
point  and  let  simmer  one  and  one-half  hours.  Add 
sugar  and  again  let  stand  twenty-four  hours.  Again 
bring  to  the  boiling  point  and  let  simmer  one  and 
one-half  hours. 
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12  mediiun-aised  green  12  selected  pickled  limes 

tomatoes  6  cups  sugar 

YVipe  tomatoes  and  drain  limes;  then  force 
through  a  meat  chopper.  Put  in  saucepan,  add 
sugar,  bring  to  the  boiling  point  and  let  simmer 
three  hours.   Turn  into  glasses  and  seal. 

PreMffed  8trawb«niM 

Wash,  pick  over  and  hull  berries.  Put  in  a  pre- 
serving kettle  and  add  an  equal  measiure  of  sugar. 
Bring  to  the  boiling  point  and  let  boil  until  fruit 
juice  will  jell  when  a  teaspoonful  b  cooled  on  a 
saucer.    Fill  preserving  jars  and  seal. 

Hint  Jelly 

Wipe  one  peck  Porter  apples,  remove  stem  and 
blossom  ends  and  cut  in  eighths.  Put  in  a  granite- 
ware  kettle  and  add  two  quarts  cold  water.  Cover, 
bring  to  the  boiling  point  and  let  simmer  until  apples 
are  soft.  Mash  in  same  kettle,  using  a  wooden  po- 
tato masher,  and  drain  through  a  coarse  sieve. 
Allow  juice  to  drip  through  several  thicknesses  of 
cheese-cloth  or  a  jelly  bag.  Return  juice  to  saucepan, 
bring  to  the  boiling  point  and  let  boil  twenty  min- 
utes; then  add  an  equal  measure  of  heated  sugar. 
Again  bring  to  the  boiling  point  and  let  boil  five 
minutes.  Take  a  large  bunch  of  fresh  young  mint, 
wash  and  bruise  some  of  the  leaves  slightly,  by  press- 
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ing  between  the  fingers.  Hold  bunch  in  hand  and 
pass  through  and  through  the  syrup,  until  the  de- 
sired strength  of  mint  flavor  is  obtained.  This 
process  takes  the  last  three  minutes  of  the  cooking. 
Add  two  tablespoons  lemon  juice  and  color  green, 
using  vegetable  green  paste.  Skim  and  turn  into 
jelly  glasses.  Put  in  a  sunny  window  and  let  stand 
twenty-four  hours.  Cover  and  keep  in  a  cool,  dry 
place. 

SoM  Q«raiiium  JeUj 

Follow  directions  for  Mint  Jelly,  using  two  or  thne 
sprays  of  rose  geranium  leaves  in  place  of  mint,  pink 
coloring  in  place  of  green,  and  omitting  lemon  juice. 


CHAPTER  XXXV 

PICKUNQ 

Apple  Catrap 

WXPE^quarter^  pare  and  core  twelve  sour  apples. 
Put  in  a  saucepan,  cover  with  boUing  water, 
bring  to  the  boiling  point  and  let  simmer  until  soft, 
when  nearly  all  the  water  should  be  evaporated;  then 
rub  through  a  sieve.  To  each  quart  of  apple  pulp 
add  the  following  mixture: 

Mix  one  cup  sugar,  one  teaspoon  pepper,  one  tea- 
spoon cloves,  one  teaspoon  mustard,  two  teaspoons 
cinnamon  and  one  tablespoon  salt;  then  add  two 
finely  chopped  onions  and  two  cups  cider  vinegar. 
Bring  the  apple  pulp,  to  which  the  mixtiu*e  has  been 
added,  to  the  boiling  point  and  let  simmer  one  hour. 
Bottle,  cork  and  seal  while  hot. 

OooMbeny  Catsup 

5  pounds  goosebenies  l^i  tablespoons  cinnamon 

4  pounds  sugar  1  tablespoon  dove 

2  oups  cider  vinegar  1  tablespoon  allspice 

Pick  over,  wash  and  drain  gooseberries.  Put 
m  kettle  and  add  sugar,  vinegar  and  spices.  Bring 
to  boiling  point  and  let  sinmier  two  hours.  Fill 
bottles  and  seal. 
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Grape  Catsup 

Pick  over,  wash,  drain  and  remove  stems  from 
grapes.  Put  in  a  preserving  kettle,  add  cold  water  to 
barely  cover,  bring  to  the  boiling  point  and  let 
simmer  until  fruit  is  soft;  then  press  through  a  sieve, 
discarding  skins  and  seeds.  Put  ten  pounds  of  the 
fruit  pulp  in  a  preserving  kettle  and  add  five  pounds 
sugar,  two  quarts  vinegar,  one  tablespoon  cin- 
namon, one  tablespoon  allspice,  two  tablespoons 
clove  and  one  grated  nutmeg.  Bring  to  the  boiling 
point  and  let  simmer  until  reduced  to  the  consistency 
of  a  catsup.  Fill  bottles  to  overflowing,  adjust 
stoppers  and  seal. 

SpiGed  Rhuterb 

2H  pounds  rhubarb  Ji  cup  vin^ar 

2  pounds  sugar  1  teaspoon  dnnamon 

H  teaspoon  dove 

Wipe  rhubarb,  skin  and  cut  stalks  in  one-inch 
pieces.  Put  in  preserve  kettle,  add  remaining  in- 
gredients, bring  to  boiling  point  and  let  sinuner  until 
of  the  consistency  of  a  marmalade.  Fill  jelly  glasses 
with  mixture,  cool  and  seal. 

Gk>0Mb«n7  Beliah 

5  cups  gooseberries  3  tablespoons  ginger 

1 14  cups  raisins  3  tablespoons  salt 

1  onion  ^  teaspoon  cayenne 

1  cup  brown  sugar  1  teaspoon  turmeric 

3  tablespoons  mustard  1  quart  vinegar 
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Hck  over^  wash  and  drain  gooseberries.  Add 
raisins  (from  which  seeds  have  been  removed) 
and  onion,  peeled  and  sliced.  Chop  or  force  through 
a  meat  chopper,  put  in  preserving  kettle  and  add 
sugar,  mustard,  ginger,  salt,  cayenne  and  turmeric. 
Pour  over  vinegar,  bring  slowly  to  boiling  point 
and  let  simmer  forty-five  minutes.  Strain  through 
a  coarse  sieve,  fill  bottles  with  mixture  and  seal. 

Sweet  Crabapple  Pioide 

3  pounds  crabapples  13^  teaspoons  cloves 

2  cups  dder  vinegar  1  yi  teaspoons  allspice  berries 

1  cup  sugar  lyi  teaspoons  black  pepper 

13^  teaspoons  ginger 

T'^pe  crabapples,  remove  stems  and  steam  until 
soft.  He  spices  in  muslin  bag,  put  in  preserving 
kettle,  add  vinegar,  sugar  and  apples,  bring  gradually 
to  boiUng  point  and  let  simmer  twenty  minutes. 

ComBeUsh 

lyi  dozen  ears  com  2  cups  sugar 

1  small  cabbage  1  cup  flour 

1  bunch  celery  li  cup  salt 

4  onions  H  teaspoon  mustard 

2  green  peppers  H  teaspoon  cayenne 
2  quarts  vinegar  H  teaspoon  turmeric 

Cut  com  from  cob.  Force  cabbage  through  a 
meat  chopper.  Separate  celery  stalks,  remove 
leaves  and  chop.  Peel  onions  and  cut  in  thin  slices. 
Wipe  peppers  and  chop.  Put  vegetables  in  preserv- 
ing kettle  and  pour  over  one-half  of  the  vinegar. 


404  A  NEW  BOOK  OF  COOKERY 

Mix  sugar^  flour^  salt,  mustaFd,  cayenne  and  turmeric 
and  add  remaining  vinegar.     Combine  mixtures^ 
bring  to  boiling  point  and  let  simmer  forty  minutes 
Fill  glass  jars  and  seal. 

SpleedCetory 

6  bunches  celery  1  teaspoon  mustaid 

15  tomatoes  1  teaspoon  dove 

1  red  pepper  1  tea^x>on  allspice 

2  cups  sugar  1  teaspoon  cinnamon 
2  tablespoons  salt  1  teaspoon  celeiy  seed 

lyi  cups  vin^ar 

Cut  off  roots  and  leaves  of  celery,  separate  stalks 
and  chop.  Wipe,  peel  and  chop  tomatoes.  Wipe 
and  chop  pepper.  Mix  dry  ingredients  and  add 
vinegar.  Combine  mixtures,  put  in  preserving  kettle, 
bring  to  boiling  point  and  let  simmer  one  and  one- 
half  hours.    Fill  jars  to  overflow  and  adjust  covers. 

Souxi 

Wipe  one  peck  green  tomatoes  and  cut  in  thin 
slices;  peel  one  quart  onions  and  cut  in  thin  slices. 
Sprinkle  alternate  layers  of  tomatoes  and  onions 
with  one  cup  salt.  Cover  and  let  stand  over  night. 
In  the  morning  drain  thoroughly,  put  in  a  preserv- 
ing kettle  and  add  four  green  peppers,  finely  chopped, 
six  cups  brown  sugar,  six  tablespoons  celery-seed,  six 
tablespoons  mustard-seed  and  one-half  ounce,  each, 
cloves,  stick  cinnamon  and  allspice  berries  tied  in  a 
muslin  bag.     Add  vinegar  to  just  cover  mixture. 
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bring  to  the  boiling  point  and  let  simmer   two 
hours. 

This  may  be  given  a  very  fresh  taste  by  adding  a 
small  quantity  of  celery^  cut  in  small  pieces,  when- 
ever it  is  served. 

P«pp«r  Relish  I 

12  green  bell  pq>per8  3  tablespoons  salt 

12  red  bell  peppers  2  cups  sugar 

3  Miions  1  quart  vinegar 

\^pe  peppers,  cut  in  halves  lengthwise  and  remove 
seeds.  Pare  onions,  add  to  peppers  and  force  through 
a  meat-chopper.  Put  in  kettle,  cover  with  boiling 
water  and  let  stand  ten  minutes;  drain,  again  cover 
with  boiling  water,  bring  to  the  boiling  point  and  let 
stand  ten  minutes.  Drain  as  dry  as  possible,  return 
to  kettle,  add  remaining  ingredients,  bring  to  the 
boiling  point  and  let  simmer  fifteen  minutes. 

Pepper  BeUsh  n 

1  pedc  red  peppers  2  cups  vinegar 

2  cups  cold  water  1  cup  brown  sugar 

1  cup  salt  H  cup  white  mustard  seed 

Wipe  peppers,  cut  in  halves,  remove  seeds  and  put 
through  meat  chopper.  Put  in  kettle  and  add  water 
and  salt;  cover  and  let  stand  over  night.  In  the 
morning  drain  and  pour  over  vinegar,  sugar  and 
mustard  seed  which  have  been  brought  to  the  boiling 
point  and  boiled  two  minutes.  Fill  jars  to  overflow 
and  adjust  covers. 
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Bottled  Tomato  Bauoo 

12  large  tcHnatoes  2  onioos 

3  bunches  celery  2  tablespoons  salt 

4  green  peppers  2  tablespoons  sugar 

3  cups  vinegar 

Peel  and  chop  tomatoes  and  onions,  put  in  kettle 
and  add  celery  (from  which  root  and  leaves  have 
been  removed)  and  peppers,  both  finely  chopped, 
and  remaining  ingredients.  Bring  to  boiling  point 
and  let  simmer  one  and  one-half  hours.  Fill  bottles 
with  mixture,  cork  and  seal. 

Chili  Sauce 

12  medium-sized  tomatoes         2  tablespoons  salt 
4  onions  2  tablespoons  celeiy  seed 

2  red  peppers  \i  cup  brown  sugar 

2  cups  vinegar 

^pe  and  peel  tomatoes  and  cut  in  one-f  ourth-incfa 
slices,  crosswise.  Put  in  preserving  kettle  and  add 
onions,  peeled  and  chopped,  peppers,  chopped,  and 
remaining  ingredients.  Bring  to  the  boiling  point 
and  let  sinmier  three  hours. 

Orean  Slioed  Cueumb«r  PioklM 

(Uncooked) 

2  dozen  6-inch  cucumbers       1  cup  olive  oil 
2  quarts  boiling  water  }^  pound  white  mustard  seed 

IH  cups  salt  \i  pound  black  mustard  seed 

6  cups  vinegar 

Wipe  and  thinly  slice  cucumbers  without  paring. 
Cover  with  a  brine,  made  of  water  and  salt,  and  let 
stand  over  night. 
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Drain  thoroughly  and  put  in  a  crock.  Mix  re- 
maining ingredients  and  pour  over  cucumbers.    Stir 

frequently. 

Piocalilli 

H  bushel  green  tomatoes  3  pounds  brown  sugar 

\i  peck  green  peppers  2  pounds  white  mustard  seed 

Yt,  peck  onions  6  ounces  stick  cinnamon 

2  medium-sized  cabbages  3  ounces  cloves 

1]^  cups  salt  2  ounces  allspice  berries 

Vinegar 

Wash  tomatoes  and  peppers,  peel  onions  and  cut 
cabbages  in  quarters.  Put  the  vegetables,  separately, 
through  a  meat-chopper,  using  a  large  knife.  Sprin- 
kle alternate  layers  of  vegetables  with  salt,  cover  and 
let  stand  over  night.  In  the  morning  drain,  add 
sugar,  mustard  seed  and  the  remaining  spices,  tied 
in  a  bag  made  of  muslin  or  cheese-cloth.  Pour 
over  vinegar  just  to  cover  vegetables,  bring  to  the 
boiling  point  and  let  simmer  six  hours.  Remove 
spice  bag,  fill  glass  jars  with  mixture  and  adjust 
covers. 

Altorton  Pleklas 

3  pints  tomato  pulp  4  tablespoons  salt 

1  cup  chopped  celery  6  tablespoons  sugar 

4  tablespoons  chopped  red      6  tablespoons  mustard  seed 

pepper  1  tablespoon  grated  nutmeg 

4  tablespoons  chopped  1  teaspoon  cinnamon 

onion  J^  teaspoon  clove 

2  cups  vinegar 

\^pe,  peel  and  chop  ripe  tomatoes;  there  should 
be  three  pints.    Add  remaining  ingredients  and  stir 
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until  thoroughly  blended.  Put  in  a  stone  jar  and 
cover.  Let  stand  at  least  one  week  before  using. 
This  uncooked  mixture  will  keep  six  months. 

Chow  Chow 

Peel  one  quart  tiny  white  onions  and  add  one 
quart  small  cucumbers,  two  heads  cauliflower,  sep- 
arated into  flowerets,  and  two  green  peppers,  thinly 
sliced.  Cover  with  brine  (allowing  one  and  one-hidf 
cups  salt  to  two  quarts  boiling  water)  and  let  stand 
over  night.  In  the  morning  drain  thoroughly,  add 
fresh  brine,  bring  to  the  boiling  point  and  let  simmer 
until  vegetables  are  soft,  then  drain  thoroughly. 
Mix  six  tablespoons  mustard,  three  tablespoons  flour, 
one  tablespoon  curry-powder  and  two-thirds  cup 
sugar.  Moisten  to  a  smooth  paste  with  cold  vinegar, 
and  add  to  two  and  one-half  cups  vinegar,  brought 
to  the  boiling  point.  Cook,  stirring  constantly  at 
first  and  afterward  occasionally,  until  mixture 
thickens;  then  add  drained  vegetables  and  let  simmer 
ten  minutes.    Store  in  glass  jars. 

Pat6T8ham  Chow  Chow 

2  quarts  green  tomatoes  3  quarts  water 

1  bunch  celery  1  cup  flour 

6  green  peppers  8  tablespoons  mustard 

1  quart  button  onions  1  tablespoon  turmeric 

1  cauliflower  1  cup  sugar 

2  cups  salt  5  cups  vinegar 

Wipe  tomatoes  and  cut  in  eighths.    Scrape  cdery 
and  cut  in  three-fourths-inch  slices,  crosswise.   Wipe 
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peppers  and  cut  in  pieces.  Peel  onions,  separate 
cauliflower  in  flowerets,  cover  with  boiling  water, 
let  boil  three  minutes  and  drain.  Mix  tomatoes, 
celery,  peppers,  onions  and  cauliflower  and  pour 
over  brine,  made  of  salt  and  water.  Let  stand  over 
night;  in  the  morning  bring  to  the  boiling  point  in 
the  same  brine  and  let  boil  until  vegetables  are  ten- 
der; then  drain.  Mix  flour,  mustard  and  turmeric 
and  add  cold  vinegar  slowly  to  make  a  smooth  paste; 
then  add  sugar  and  remaining  vinegar.  Cook  over 
hot  water  until  mixture  thickens,  stirring  constantly 
at  first  and  afterwards  occasionally.  Add  drained 
vegetables  to  mixture  and  cook  until  thoroughly 
heated. 

Mustard  PioklM 

Wipe  four  quarts  small  cucumbers,  put  in  a  pre- 
serving kettle  and  add  three  large  cucumbers,  cut  in 
pieces,  one  quart  green  tomatoes,  wiped  and  cut  in 
slices,  four  small  onions,  peeled  and  cut  in  slices,  four 
green  peppers,  wiped  and  cut  in  slices,  one  bunch  of 
celery,  chopped,  and  one  cauliflower,  separated  into 
flowerets.  Add  one  gallon  boiling  water,  to  which 
has  been  added  one  pint  salt;  cover  and  let  stand  over 
night.  In  the  morning  bring  to  the  boiling  point  and 
let  simmer  until  the  vegetables  are  tender;  then 
drain.  Mix  one  cup  flour,  one  cup  sugar,  six  table- 
spoons mustard  and  one  tablespoon  turmeric  powder; 
then  add  slowly,  while  stirring  constantly,  enough 
vinegar  to  make  a  paste.    Stir  into  two  quarts  vin- 
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egar^  brought  to  the  boiling  point,  add  two  table- 
spoons celery  seed,  and  let  boil  five  minutes.  Add 
the  drained  vegetables,  again  bring  to  the  boiliDg 
point  and  let  boil  fifteen  minutes. 

Dutch  Salad 

1  quart  green  tomatoes    .  1  small  white  cabbage 
}i  cup  salt  2  cauliflowers 

2  quarts  small  pickling  9  green  peppers 

cucumbers  Boiling  water 

1  quart  small  onions  3  tablespoons  salt 

Dutch  Dressing 

Wipe  and  thinly  slice  tomatoes.  Arrange  in 
layers,  sprinkling  each  with  salt,  cover  and  let  stand 
over  night.  In  the  morning  drain  thoroughly  and 
chop.  Put  in  a  preserving  kettle  and  add  cucumbers 
chopped,  cabbage  chopped,  cauliflowers  separated 
into  flowerets  and  chopped  peppers  (from  which 
seeds  have  been  removed).  Add  boiling  water  to 
just  cover  vegetables  and  salt.  Bring  to  the  boiling 
point  and  let  simmer  until  vegetables  are  tender; 
then  drain.  Pour  over  Dutch  Dressing  and  let  sim- 
mer fifteen  minutes.    Cool  and  serve  in  jars. 

Dvich  Dressing.  —  Mix  two  cups  brown  sugar,  one 
cup  bread  flour,  one-third  cup  mustard,  one  and  one- 
half  tablespoons  salt  and  two  and  one-half  table- 
spoons turmeric.  Add  gradually,  while  stirring  con- 
stantly, two  quarts  hot  vinegar.  Bring  to  the  boiling 
point  and  let  boil  until  mixture  thickens. 
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CHAPTER   XXXVI 

8UITABLB  COMBINATIONS  FOB  SBBVINa 

Breakfast  Menus 

Halves  of  Grape  Fruit 

Cereal  with  Sugar  and  Cream 

Corned  Beef  Tomato  Toast  &  la  Bradley 

Coffee 


Stewed  Apricots  and  Prunes 

Cereal  with  Sugar  and  Cream 

Scrambled  Eggs 

Grolden  Com  Cake 

Coffee 


Oranges 

CodJSsh  Cakes 

Buttered  Toast 

Doughnuts 

Coffee 


Belmont  Baked  Apples 

Cereal  with  Sugar  and  Cream 

Bacon  Curls 

Graham  MuflSns 

Coffee 
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Baked  Bananas 

Foamy  Omdet 

Hashed  Brown  Potatoes 

Baking  Powder  Biscuit 

CoflFee 


Strawberries 

Cereal  with  Sugar  and  Cream 

German  Toast 

CoflFee 


Canteloupes 

Dried  Beef  with  Cream 

Rye  Popovers 

CoflFee 


Family  Luncheon  Menus 

Salt  Codfish  in  Cream 

Baked  Potatoes 

Radishes 

Luncheon  Caraway  Cake 

Tea 


Mock  Bisque  Soup 
Croiitons  T 
Griddle  Cakes  with  Maple  Syrup 

Tea 
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Lamb  k  la  Breck 

Emergency  Biscuit 

Raspberry  Puffs 

Luncheon  Cocoa 


Macaroni,  Virginia  Style 

Southern  Pone 

Marshmallow  Gingerbread 

Milk 


Fried  Sausages  with  Apple  Rings 

Mashed  Potatoes 

Lemon  Cream  Rice 

Russian  Tea 


Chicken  Salad 

Raised  Biscuit 

Chocolate  Ice  Cream  Sodas 

Nut  Oatmeal  Cookies 


Egg  Salad 

Bread  and  Butter  Sandwiches 

Devil's  Food  Cake 

Iced  Tea 
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Buffet-Luncheon  Menue 

Tomato  Bouillon 
Crisp  Crackers 
Olives  Salted  Pecans 

Chicken  i  la  King  Frosted  Ham 

finger  Rolls 
Glac6  H61dne  Cream  Sponge  Cake 

Luncheon  Punch 


Iced  Pimiento  ConsonunS 

Macedoine  Loaf 

Moulded  Salmon,  Cucumber  Sauce 

Rasped  Rolls 

Luncheon  Coffee 

Orange  Ice  Cream,  Nut  Caramel  Cake 

with  Crushed  Strawberries 

Marshmallow  Mint  Bonbons 


Formal  Luncheon  Menue 

Grape  Pruit  Coupe 
Mock  Bouillon  Bread  Sticks 

Toumadoes  of  Lamb 

Savory  Potatoes 

Glazed  Carrots  with  Peas 

Asparagus  Salad 

Toasted  Fromage  Rolls 

New  Year's  Bomb  Silver  Sponge  Cakes 

Salted  Filberts  Dipped  Cream  Mints 
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Manhattan  Clam  Bisque 

Toasted  Triangles 

Windsor  Eggs 

Broiled  Pompano,  Cucumber  Hollandaise 

Luncheon  Rolls 

Grape  Fruit  Jelly  Salad 

Cream  Bread  Fingers 

Coupe  Majestic  Jellied  Macaroons 

Ginger  Fudge 

Family  IHxm«r  Mtnus 

Celery  and  Tomato  Pur£e  Imperial  Sticks 

Iroquois  Steak 

Potatoes  en  Casserole 

Lettuce  and  Pimiento  Salad,  French  Dressing 

Sally's  Bread  Pudding,  Roxbury  Sauce 


Onion  Soup 

Hollenden  Halibut 

Mashed  Potatoes 

Templeton  Stuffed  Peppers 

Raisin  Puflf,  Foamy  Sauce 


Mutton  Duck 
French  Fried  Potatoes 
Spinach 
Grerman  Tomato  Salad  Cheese  Wafers 

Fig  Custard 
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Appledore  Soup 

Crisp  Crackers  1 

Smothered  Chicken,  Swedish  Style 

Candied  Sweet  Potatoes 

Com  Souffle 

Fruit  Tapioca 

Potage  Longchamps 

Kernels  of  Pork 

Savory  Potatoes 

Glazed  Silver  Skins 

Lettuce  and  Radish  Salad 

Cold  Pineapple  Souffle 

Formal  Dimier  Menus 

Dexter  Canapes 
Little  Neck  Clams  Brown  Bread  Sandwiches 

Filippini  Consomm£         Pulled  Bread 
Radishes  Salted  Almonds 

Smelts  i,  la  Guaymas 

Julienne  Potatoes 

Dressed  Cucumber 

Stuffed  Mushroom  Caps 

Larded  Stuffed  English  Partridge, 

Cold  Orange  Sauce 

Jarvis  Peppers 

Carlton  Salad 

Parfait  Amour 

Chocolate  Dipped  Candied  Orange  Peel 

Frozen  Cheese  Alexandria  Toasted  Crackers 

Caf 6  Noir 
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Scallop  Cocktail 
Clear  Mushroom  Soup  Mock  Cassava  Bread 

Celery  Olives 

Stuffed  Turbans  of  Flounder 

Delmonico  Tomatoes 

Devonshire  Saddle  of  Mutton 

Lorette  Potatoes 

Baked  Stuffed  Egg  Plant 

Club  Punch 

Ginger  Ale  Jelly  Salad       Devilled  Sandwiches 

Montrose  Pudding 

After  Dinner  Mints 
liptaner  Cheese  Water  Crackers 

Caf 6  Noir 


Five  o'clock  Tea  Menus 

Commonwealth  Marmalade  Sandwiches 
Sardine  Biscuit 
Scotch  Five  o'Clock  Teas 
Russian  Tea  Hot  Marshmallow  Chocolate 

Turkish  Mint  Paste 


Honor  Sandwiches 
Marshmallow  Teas  Peanut  Bars 

Hawaiian  Five  o'Clock  Tea        Oriental  Punch 

Chocolate  Fudge 
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Spanish  Sandwiches  Piquante  Cheese  Crackers 

Keswick  Gingerbread 
Syracuse  Tea    Hot  Chocolate  with  Whipped  Cream 

Raisin  Opera  Carameb 


Fairmont  Sandwiches 
Cream  Wafers  Chocolate  Nut  Bars 

Jamaica  Five  o'Clock  Tea        Card  Punch 

Knickerbocker  Figs 


Cinnamon  Toast  Pimiento  Cheese  Wafers 

Pastry  Stars  Sultana  Sticks 

Five  o'clock  Tea,  Reception  Cocoa 

Lemon  Cut  Sugar  Whipped  Cream 

Salted  Almonds 


Sunday  Night  8upp«r  Menui 

Chilaly 
Unsweetened  Wafer  Crackers 
Canned  Peaches  Mock  Angel  Cake 

Ginger  Ale 


Bolivia  Salad  Celay 

Salad  Rolls 

Frangipan  Cream  Pie 

Pineapple  Lemonade 
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Manhattan  Scallops 

Lettuce  Sandwiches 

Lord  Baltimore  Cake 

Russian  Tea 


Scalloped  Scallops 

Pepper  Relish 

Parker  House  Rolls 

Raised  Fruit  Loaf 

Cocoa  with  Whipped  Cream 


Epicurean  Finnan  Haddie 

Brown  Bread  Sandwiches 

Moulded  Cheese  with  Bar-Ie-Duc  Strawberries 

Wafer  Crackers 
Moette  Punch 
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Tenderloins  &Ia  Wright,  109. 

Tournadoes  of,  109. 
Beefsteak,  Iroquois,  107. 

Planked  Rump,  108. 

Planked  Sirloin,  109. 

Smothered  Round,  108. 

Steven,  107. 
Belmont  Baked  Apples,  391. 
B6arnaise  Sauce  I,  157. 

Sauce  II,  158. 
Berkshire   Chocolate   Frosting, 
348. 

Cornstarch  Pudding,  265. 

Soup,  65. 
Beverages,  5-13. 
Birthday  Cake,  343. 

For  three-year-old,  331. 
Biscuits,  Cheese,  30. 

Sardine,  30. 

Sultana,  29. 
Bisque,  Capucine  Oyster,  75. 

Corinthian  Clam,  76. 

Corn  Mock,  64. 
Bread  Pudding,  Caramel,  250. 

Pudding,  Cold  Chocolate, 
269. 

Pudding,  Sally's,  250. 

PuUed,78. 

Sauce,  49. 

Southern  Spoon  Com,  27. 

Swedish  Wreaths,  24. 
Brioche  Cakes,  Holland,  20. 
Brussels  Sprouts  with  Celery, 
162. 

with  Chestnuts,  163. 
Buns,  Hot  Cross,  23. 

Russell,  22. 
Burnt  Almonds,  356. 
Butter  Frosting,  Chocolate,  349. 
Coffee,  349. 

Scotch,  359. 
Filling,  309. 
Pie,  309. 

Taffy,  359. 

To  Measure,  2. 
Buttered   Eggs  k  la  Roberts, 

54. 
Butterfly  Cake,  339. 

Canap^,  377. 

Rolls,  17. 
Buttermilk  Frosting  349. 

Griddle  Cakes,  34. 

Cabbagb,  Smothered,  163. 
Cabinet  Pudding,  Peach,  275. 


Cake.  328-344. 

Angel,  Mock,  331. 

Angel,    White    Mountaiiit 

331. 
Anniversary,  343. 
Birthday,  343. 

For  three-year-old,  331 . 
Butterfly,  339. 
Chocolate    Walnut    Loaf* 

337. 
Delia's  Sponge,  328. 
Devil's  Food,  335. 
Fillings  and  Frostings,  345— 

354. 
Florida  Nut,  338. 
Fruit,  332. 
Fudge,  336. 
Gold,  337. 
Gold,     Mrs.     Raymond's, 

337. 
Grandmother's  Pound,  342. 
Grant,  332. 
Gratan  Mocha,  329. 
Lady  Baltimore,  340. 
Littleton  Spider  Com,  28. 
Lord  Baltimore,  341. 
Potato  Caramel,  336. 
Potato  Flour,  333. 

Sponge,  328. 
Princeton  Orange,  338. 
Priscilla,  335. 
Prise,  334. 
Raised  Loaf,  333. 
Silver,  339. 
Vienna,  329. 

Wedding,  Ornamented,  344. 
White  Fmit,  340. 
Cakes,  Cheese,  50. 
Chinese  Tea,  325. 
Chocolate  Nut  Bars,  324 
Christmas,  334. 
Flume  Flannel  21. 
Holland  Brioche,  20. 
Marshmallow  Tea,  324. 
Meat,  145. 
Peanut  Bars,  321. 

Macaroons,  323. 
Richmond  Com,  167. 
Sally  Lunn  Tea,  22. 
Scotch  Five  o'Clock 

324. 
Silver  Sponge,  330. 
Sultana  Sticks,  323. 
Tea  21 
Calf's  Brains  k  U  York,  118. 
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liw  h  la  Beque,  117. 
Baked,  Larded,  116. 
Galifomia     French     Dressing, 

212. 
Cambridge  Sauce,  259. 
Campestria  Salad,  206. 
Canapes  k  la  Rector,  379. 

Allen,  376. 

Butteray,  377. 

Clam,  I,  375. 

Clam,  II,  376. 

Daniah,  373. 

Dexter.  373. 

Finnan  Haddie,  378. 

Fish,  376. 

Fish,  Smoked,  375. 

Horn  of  Plenty,  379. 

Italian,  374. 

Plasa.  374. 

St.  Patrick's  Caviare,  379. 

St.  Valentine's,  374. 

Washington,  378. 
Candied  Grape  Fruit  Peel,  I, 
369. 

Grape  Fruit  Peel,  II,  369. 

Orange     Peel,     Chocolate 
Dipped.  370. 

Sweet  Potatoes,  191. 
Candy  Baskets  of  Glac6  Straw- 
berries, 370. 

Stretched  Molasses,  357. 

Peanut,  358. 

Violets,  366. 
Cannelon  of  Beef,  113. 
Cantaloupe  Supreme,  394. 
Capon,  Ambassadrice,  142. 
Caramel  Bread  Pudding,  250. 

Filling,  345. 

Frostmg,  351. 
Caramels,    Chapin    Chocolate, 
359. 

Chocolate,  Nut,  360. 

Opera,  Chocolate,  360. 

Opera,  Nut,  361. 

Opera,  Raisin,  361. 

Opera,  Vanilla,  360. 

Smith  College,  361. 
Caraway  Seed  Cookies,  326. 
Card  Punch,  8. 
Carlton  Salad  Dressing,  217. 
Carrot  Timbales,  164. 
Carrots,    Mint    Glased,    with 

Peas,  164. 
Casserole  of  Beef,  115. 

of  Chicken,  139. 


Potatoes  en,  182. 

Squabs  en,  148. 

Vegetables  en,  180. 
Cataldi^s  Puff  Paste,  306. 
Catsup,  Apple,  401. 

Gooseberry,  401. 

Grape,  402. 
Cauliflower  AUemande,  165. 

Mousselaine,  165. 

Polonaise,  165. 
Caviare  Canap6s,  St.  Partick's, 
379. 

Rissolettes,  377. 

Sandwiches,  383. 
Celei^  and  Tomato  Pur6e,  65. 

Brussels  Sprouts  with,  162. 

Salad,  Bonne  Femme,  200. 

Spiced,  404. 

with  Caviare,  372. 

with  Roquefort,  372. 
Cereal,  Cheese,  and  Vegetarian 

Dishes,  38-52. 
Champagne  Cup,  12. 

Punch,  13. 
Chantilly  Mousse,  295. 

Potatoes,  183. 
Chard,  Swiss,  166. 
Charlotte,  Plombidre,  299. 

Russe,  276. 
Cheese  and  Apple  Salad,  206. 

and     Pepper     Croquettes, 
220. 

Biscuits,  30. 

Cakes,  50. 

Crackers,  Piquante,  46. 

Croquettes,  Wellington,  50. 

Custftfd,  Bread  Sauce,  49. 

Custard    Timbales,    Bread 
Sauce,  221. 

Frosen,  Alexandra,  45. 

liptaner,  44. 

Moulded,  with  Bar-Ie-duo 
Strawberries,  45. 

Shapleigh  Luncheon,  48. 

Souffle,  49. 

Sticks,  Parmesan,  51. 

Walnut  Deceits,  46. 
Cherry  Moss,  273. 

Nut  Salad,  205. 
Chestnut  Soup,  Cream,  69. 
Chicoory    and     Celery    Salad, 

194. 
Chicken  k  la  Cadillac,  144. 

k  U  King,  228. 

and  liver  Timbales.  230 
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and  Mushroom  Timbales, 
230. 

Boned  Planked,  142. 

Cream  Sandwiches,  383. 

Croquettes,        Macedoine, 
226. 

pelmonico's  Devilled,  140. 

Eclairs,  Mayonnaise,  226. 

en  Casserole,  139. 

Guinea,  Larded  Breasts  of, 
149. 

Gumbo,  68. 

Knickerbocker  Supreme  of, 
143. 

Moulded  JeUied,  143. 

Mousse,  244. 

Paprika,  140. 

Pie,  Country  Style,  141. 

R6chauff6,  229. 

Salad,  Mock,  211. 

Smothered,  Swedish  Style, 
139. 
Chiffonade  Dressing,  214. 
Chilaly,  47. 
Chili  Sauce,  406. 
Chinese  Tea  Cakes,  325. 
Chocolate  Bread  Pudding,  Cold, 
269. 

Butter  Frosting,  349. 

Caramels,  Chapin,  359. 

Caramels,  Nut,  360. 

Caramels,  Opera.  360. 

Caramels,  Stretched,  362. 

Custard  Pie,  308. 

Doughnuts,  35. 

Egg  and  Milk  Shake,  6. 

Hot  Marshmallow,  7. 

Ice  Cream  Frosting,  351. 

Ice  Cream  Soda,  7. 

Marshmallow  Fudge,  363. 

Mint  Coupe,  299. 

Nut  Bars,  324. 

P&te  k  Choux  Rings,  326. 

Sauce,  Hot,  257. 

Syrup,  6. 

Walnut  Loaf  Cake,  337. 

Walmit  Wafers,  325. 
Chop  Suey,  228. 
Chops,  Bavarian  Veal,  125. 

Lamb  k  la  Rector,  122. 
Reforme,  120. 
Spanish,  Truffle  Sauee, 
120. 
Chow  Chow,  408. 
Christmas  Cakes,  334. 


Chutney  Dressing,  213. 

Mayonnaise,  214. 
Cincinnati  Coffee  Bread.  19. 
Clnkites,  327. 
Cinnamon  Toast,  33. 
Clam  Bisque,  Corinthian,  76. 
Manhattan,  76. 

Canap^  I,  375. 

Canap^  II,  376. 
Claret  Cup,  12. 

Strawberries,  305. 
Club  Indian  Pudding,  249. 

Punch,  282. 
Cocktail,  Grape  Fruit,  295. 

Oyster,  Sherry,  79. 

Sardine,  372. 

Scallop  I,  81. 

Scallop  II,  81. 
Cocoa  Egg  Nog,  7. 

Frosting,  349. 
Cocoanut  Coffee  Frosting,  352. 

Fluffs,  317. 
Codfish,  Gloucester  Salt,  104. 

Spanich,  105. 
Coffee  Butter  Fronting,  349. 

Caramel  Pariait,  290. 

Charlotte  Baskets,  277. 

Confectioners'       Fn>sting, 
348. 

Ice  Cream,  283. 

Sponge,  272. 
Cognac  Pear  Coupe,  298. 
Cold  DesseHs,  265-280. 
Columbia     I^nch      Dreasing, 

213. 
Compote,  Peach,  219. 
Condensed  Milk  Bread,  14. 
Cond6,  Pear,  219. 
Confections,  355-371. 

After  Dinner  Mints,  364. 

Bonbons,     Marshmallow 
Mint,  366. 

Burnt  Almonds,  356. 

Butter  Scotch,  359. 

Butter  Taffy,  359. 

Candy  Baskets,  370. 

Candy  Violets.  366. 

Caramels,   Chapin  Choco* 
late,  359. 

Nut  Chocolate,  360. 
Opera,  Chocolate,  360. 
Nut,  361. 
Raisin,  361. 
VaniUa,360. 
Smith  CoUege,  361. 
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8tretoh«d     ChoooUte, 
362. 
Com  Ballfl,  Popped,  357. 
Cryatal  Cuds,  368. 
Ciystallued  Mint  Leaves, 

DeviUed  Raisins,  356. 
Dipped  Cream  Mints,  366. 
Double  Decker,  364. 
Figs,  Knickerbocker,  357. 

Steamed,  356. 
Fondant,  365. 
Fudge.  363. 

Chocolate    Marshmal- 

low,  363. 
Peanut  Butter,  363. 
Macaroon  Baskets,  371. 
Macaroons,  Jelly,  355. 
Mints,  Cream,  Dipped,  366. 
Molasses  Candy,  Stretched, 

357. 
Molasses    Peanut    Candy, 

358. 
Molasses  Squares,  Walnut, 

358. 
Penuche,  Peanut,  362. 

Mexican,  362. 
Popped  Com  Balls,  357. 
Prunes,  Stuffed,  356. 
Salted  Filberts,  355. 
TurlGsh  Delight,  367. 
Mint  Paste,  367. 
Conserve,  Cranberry,  397. 
Peach,  395. 
Rhubarb,  396. 
Consomm^MChicken  and  Oyster, 
71. 
Du  Barry,  71. 
Filippini,  71. 
Iced  Pimiento,  73. 
Japonnaise,  74. 
Montmorency,  72. 
Tillyprone,  73. 
Cookies,  Caraway  Seed,  326. 
Molasses,  Sour  Cream,  320. 
Oatmeal,  Nut,  321. 
Com  Bread,  Southern  Spoon, 
27. 
Cake.  Littleton  Spider,  28. 

Virginia,  26. 
Cakes,  Kidhmond,    167. 
Escalloped,  166. 
Meal  Crisps,  27. 
Mock  Bisque  Soup,  64. 
Oysters,  167. 


Relish,  403. 

Souffle,  168. 

Sticks,  Forest  HaU,  27. 

Toast,  167. 
Comed  Beef  Tomato  Toast  k  la 

Bradley,  118. 
Coupe.  Caruso,  297. 

Chocolate  Mint,  299. 

Cognac  Pear,  298. 

Grape  Fruit,  393. 

Hamburg  Grape,  296. 

Louisiana,  298. 

Majestic,  296. 

Moquin.  295. 

Pineapple,  296. 

Rector  Leaf,  393. 

Susanne,  297. 
Court  Bouillon,  106. 
Crab   and   Mushroom   Vol-au- 

vent,  233. 
Crab  Meat  Momay,  86. 

Ursini,  86. 
Crabapple  Pickle.  Sweet,  403. 
Crabs,  Oyster,  Bearnaise,  224. 

Ravig6te,  87. 
Cracker  Stuffing.  151. 
Crackers,  Afternoon  Tea,  30. 

Piquante  Cheese,  46. 
Cranberry  Conserve,  397. 

Jelly,  Spiced,  397. 
with  Celery,  397. 
Cream  Bread  Finders,  18. 

French  Dressing,  213. 

Sabayon  Sauce  I,  263. 

Sabayon  Sauce  II,  263. 

Salad  Dressing,  216. 

Wafers,  31. 
Crdme  de  Menthe  Ice,  281 . 
Creole  Tomatoes,  177.         [220. 
Croquettes,  Cheese  and  Pepper, 

Chicken,  Macedoine,  226. 

Hominy  and   Horseradish, 
41. 

Little  Brahmins,  40. 

Little  Ducklings,  41. 

Nut  and  Potato,  190. 

Potato  and  Spinach,  190. 
Piedmont,  190. 

Rice,  Cheese  Sauce,  39. 

Wellington  Cheese,  50. 
Crossett  Rolls,  17. 
Crotitons,  Hominy,  78. 
Crystal  Cups,  368. 
Crystallised  Mint  Leaves,  369. 
Cucumber  Cups,  195. 
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Dressed,  106. 

Hollandaise,  157. 

Jelly,  169. 

Pickles,  406. 

Stuffed,  Baked,  168. 
Cup,  Champagne,  12. 

Claret,  12. 

Ginger  Ale,  11. 

Sauterne,  12. 
Cups,  Crystal,  368. 

Cucumber,  196. 
Currant  Loaf  Bread,  14. 
Custard,  Cheese,  49. 

Danish,  267. 

Egg,  Bread  Sauce,  60. 

Fig,  266. 

French,  Baked,  267. 

Ginger,  268. 
Cutlets,  Egg,  56. 

of  Ham,  Alexandria,  234. 

Danish  Canapes,  373. 

Custard,  267. 
Dearborn  Sauce,  261. 
Deerfoot  Potatoes,  187. 

Shirred  Eggs,  55. 
Delmonico  Tomatoes,  178. 
Delmonico*s  Devilled  Chicken, 

140. 
Denver  Cream  Salad  Dressing, 
214. 

Sauce,  261. 
Desserts,  Cold.  265-280. 

Frosen.  281-303.  [80. 

Devilled  Oysters  on  Half  Shells, 

Raisins,  356. 

Sandwiches,  382. 
Devil's  Food  Cake,  336. 
Devonshire  Pie,  310. 

Saddle  of  Mutton,  123. 
Dewey  Sauce,  264. 
Dinner  Salad,  202. 
Dipped  Cream  Mints,  366. 
Dixie  Salad,  200. 
Double  Decker  Candy,  364. 
Doughnuts,  Afternoon  Tea,  37. 

Cheap.  34. 

Chocolate,  36. 

Health  Food,  36. 

Raised,  36. 

Soui^milk,  35. 
Dream  Sandwiches,  383. 
Dresden  Sandwiches,  247. 
Dressed  Cucumber,  195. 
Dutch  Salad,  410. 


Eastbb  Salad,  201. 

East  India  Sandwiches,  386. 

Egg  and  Milk  Shake,  6. 

Pimiento  Timbales,  69. 
Egg  Custards,  Bread  Sauce,  69. 
Egg  Cutlets,  56. 
Egg  Nog,  Coeoa,  7. 
Egg  Plant,  Baked  Stuffed,  160. 

Turque,  170. 
Eggs,  53-63. 

k  la  Benedict,  64. 
k  la  Victoria,  59. 
Baked,  with  Pimiento  Po- 
tatoes, 63. 
Buttered,  k  la  Roberta,  64. 
Chaudfroid,       Alexandria, 

221. 
Creamed,  with  Sardines,  60. 
Cutlets,  Alexandria,  234. 
Deerfoot  Shirred,  66. 
en  Surprise,  221. 
Florentine,  62. 
Florentine,    in    Caaserolea, 

66. 
French  Poached,  63. 
Jellied  French  Poached,  62. 
Molet  Chasseur,  66. 
Omelet  k  la  Columbia,  67. 
Omelet,  Japanese  Lobster, 
68. 
Savoyarde,  68. 
Soubise,  57. 
Scrambled,  New  York  Stsie, 

54. 
Snow,  246. 
Stuffed  in  Aspic,  61. 
Windsor,  61. 
Emergency  Drop  MufBiiB,  26. 

Puddmgs,  245. 
English  Dumplings,  33. 

Partridge,  Larded  Stuffed, 

148. 
Patties,  233. 
Entries,  219-245. 

Calf's  Brains  k  U  York, 

118. 
Chaudfroid   Eggs    Alexan- 
dria, 221. 
Cheese   and    Peppw    Cro- 
quettes, 220. 
Cheese    Croquettes,    Wel- 
lington, 50. 
Cheese  Custard  Timbales, 

221. 
Cheese  Souffle,  49. 
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Chioken  k  la  CadUlac/ 144. 

Chicken  k  U  King,  228. 

Chioken  and  liver  Tim- 
bales,  230. 

Chicken    and    Mushroom 
Timbales,  230. 

Chioken  Croquettes,  Maoe- 
doine,  226. 

Chioken,  Eclairs  of,  Mayon- 
naise, 226. 

Chicken  R6ohaufF6,  229. 

Chop  Suey,  228. 

Crab  and  Mushroom  Vol- 
au-Vent,  233. 

Crab  Meat  Momay,  86. 
Ursini,  86. 

Cutlets  of  Flah,  Epicurean, 
102. 

Cutlets  of  Ham,  Alexandria, 
234. 

Eclairs  of  Chioken,  Mayon- 
naise, 226. 

Eggs  en  Surprise,  221. 

English  Patties,  233. 

Epicurean  Bouoh^es,  235. 

Finnan  Haddie,  Epicurean, 
101. 

Game  Mousse,  Sauce  Bigar- 
rade,  149.  . 

Ham    Mousse,    Epicurean 
Sauce,  234. 
Timbales,  231. 

Hampden  Halibut  en  Co- 
quules,  225. 

Lenox  Rarebit,  47. 

Lobster  Boats,  225. 
in  Aspic,  240. 

Lobster,  Flanked  Live,  85. 
Spanish,  in  Casseroles, 
84. 

Macedoine  in  Aspic,  237. 
Loaf,  227. 

Mock  Sweetbreads,  131. 

Moulded  Fish  in  Aspio,  239. 

Mushroom    Caps   Stuffed, 
222. 

Oyster  and  Shrimp  New- 
burg,  224. 

Oyster    Crabe,   Bdamaise, 
224. 

Oysters  Devilled  on   Half 
Shells,  80. 
Louisiane,  80. 
NoHolk,  79. 

Peaoh  Compote,  219. 


Pear  Cond6,  219. 
Salmon  Mayonnaise,  232. 
Salmon     Souffl6,     Spanish 

Sauce,  105. 
Scalloped  Scallops,  83. 
Scallops  k  la  Newburg,  223. 
Bresloise,  83. 
en  Brochette,  223. 
Shrimps,  Louisiana,  222. 
Sweetbread  and  Mushroom 

Patties,  236. 
Sweetbread,    Glased,    Lu- 

oullus,  237. 
Sweetbreads  k  la  Root,  128. 
Sweetbreads,    Huntington, 
236. 

Monroe,  129. 
South  Park,  129. 
Waldorf,  130. 
Traymore  Timbales,  231. 
Tongue,    Stuffed   ftnoked, 

241. 
Turkey,  Boned,  242. 
Veal  Timbales,  229. 
Epicurean  Bouch6eB,  235. 
Finnan  Haddie,  101. 
Fish  Cutlets,  102. 
Sauce,  156. 
Escalloped  Com,  166. 

Faibmont  Sandwighss,  384. 

Family  Paste,  304. 

Fats,  to  Measure,  2. 

Fig  Custard,  266. 

Figs,  Knickerbocker,  357. 

Steamed,  356. 

Stuffed,  47. 
Filberts,  Salted,  355. 
Fillet  of  Beef  k  la  Newport,  111. 

Larded,  110. 
Fillets  of   Flounder   in   Paper 
Cases,  95. 

Halibut  k  la  HoUanden,  91. 

Halibut,  Moulded,  Rolled, 
98. 

Lamb,  Saut6d,  121. 

Sole,  Marguery,  96. 
St.  Male,  95. 
Finnan     Haddie,     Caledonian 
Style,  100. 

Canapte,  378. 

Epicurean,  101. 

Savory,  101. 
Fillinff,  Butter  Scotch,  309. 

Caramel,  346. 


428 


INDEX 


Chocolate  Mooha,  390. 

Frangipan  Cream,  346. 

Fruit  and  Nut,  841. 

Fruit  Cream,  346. 

Mocha,  330. 

Orange,  347. 

Praline  Cream,  346. 

Syracuse,  347. 

White    Mountain    Cream, 
345. 
Fish,  7^106. 

Canap^,  376. 

Moulded  in  Aspic,  239. 
FiBherman's  Haddock,  87. 
Five  o'clock  Tea,  Hawaiian,  5. 

Jamaica,  6. 

Lemon  Cut  Sugar  for,  6. 

Orange  Cut  Sugar  for,  5. 

Syracuse,  6. 
Flemish  Beauty  Salad,  202. 
Florentine  Eggs,  55. 
Florida  Nut  Cake,  338. 
Florodora  Sauce,  262. 
Flounder,  Stuffed  Turbans  of, 

94. 
Flume  Flannel  Cakes,  21. 
Fondant,  865. 
Forcemeat,  Halibut,  99. 

Salmon,  99. 

Tongue  and  Chicken,  242. 
Fort  Lincoln,  133.    . 
Franmpan  Cream,  346. 

Cream  Pie,  310. 
Frapp6,  Grape  Fruit,  282. 
French  Artichokes,  Vinaigrette 
Sauce,  161. 

Meringues,  327. 

Prune  Sandwiches,  387. 
Fricandeau  of  Liver,  117. 
Fried  Bread,  20. 

Potato  Curis,  187. 
Dots,  188. 

Potatoes,  Bour»oyne,  189. 
French,  187. 

Salt  Pork,  Country  Style, 
134. 

Scallops  k  la  Huntington, 
84. 

Smelts,  Britannia,  103. 
Frosted  Ham,  136. 
Frostings,  Berkshire  Chocolate, 
348 

Buttermilk,  349. 

Caramel,  351. 

Chocolate  Butter,  349. 


Ice  Cream,  361. 

Cocoa,  349. 

Coooanut  Coffee,  352. 

Coffee  Butter,  349. 

Confeotionen',  348. 

Fudge.  350. 

Almond,  350. 

Ice  Cream,  341. 

Mocha,  348. 

Orange,  351. 

Ornamental,  353. 

Oscars',  353. 

Portsmouth,  347. 

Quality,  352. 

Sultana  Nut,  350. 
Frosen  Cheese  Alexandra,  45. 

Desserts,  281-303. 

Orange  Whip,  300. 
Fruit  and  Ginger  Ale  Salad,  209 

Cake,  332. 

Cake,  White,  340. 

Cream  Filling,  346. 

Juice,  Iced,  8. 

Punch      with      Whipi>ed 
Cream,  10. 

Salad  Dressing,  215. 

Tapioca,  248. 
Fruits,   Fresh,   Preserved   and 

Canned,  391--401. 
Fudge.  363. 

Almond  F^x)stang,  350. 

Cake,  336. 

Chocolate      Mazshmallow, 
363. 

Frosting,  350. 

Peanut  Butter,  363. 


QAiflD.  146-150. 

Mousse,  149. 
Gems,  Rye  Breakfast,  26. 
Geranium,  Rose,  Jelly,  400. 
Geiman  Caraway  Bread,  16. 

Loaf,  137. 

Punch,  9. 

Sandwiches,  385. 

Tomato  Salad,  197. 
Ginger  Ale  and  Fruit  Salad,  209. 

Cup,  11. 
Gingerbread,  Cookies  and  Wa- 
fers, 319-327. 

Keswick,  319. 

Marshmallow,  319. 

Shubert,  320. 
Ginger  Custards,  368. 
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Sponge.  Steamed,  262. 
Qlso6  H61dne,  288. 
Glazed    Sweetbread    Lucullus, 

237. 
Qloucester  Salt  Codfiah.  104. 
Gold  Cake«  337. 

Mrs.  Raymond's,  337. 
Good  Luok  Salad,  104. 
Gooseberry  Catsup,  401. 

Relish,  402. 
Graham  Bread,  Quick,  31. 

Raised  Loaf,  16. 
Grandmother's    Pound    Cake, 

342. 
Grant  Cake,  332. 
Grape  Fruit  k  la  Rusee,  302. 

Coupe,  393. 

Frapp6,  282. 

JeUy  Salad,  207. 

Peel,  Candied,  369. 
Gratan  Mooha.  329. 
Griddlecakes,  Buttermilk,  34. 
Guinea  Chicken,  Larded  Breasts 
of,  149. 

Haddock  X  la  Mutropols,  92. 

Baked  Stuffed,  k  la  Preston, 
93. 

Fisherman's,  87. 
Halibut  k  la  Suisse,  89. 

Baked,  Swedish  Style,  88. 

Filletsof ,  k  la  HoUanden,  91 . 

Fillets     of,      RoUed     and 
Moulded,  98. 

Forcemeat,  99. 

Hampden  en  Coquilles,  226. 

Huntington,   Sauce  Verte, 
92. 

Loomis,  90. 

Petite,  Lobster  Sauce,  97. 

Shattuck,  89. 

Veronique,  89. 
Ham  k  la  Van  Voast,  136. 

Cutlets  of,  Alexandria,  234. 

Frosted,  136. 

Mousse,  Epicurean  Sauce, 
234. 

Roast,  Cider  Sauce,  136. 

Timbales,  231. 
Hamburg  Grape  Coupe,  296. 
Hawaiian  Five  o'CIock  Tea,  6. 
Health  Food  Doughnuts,  36. 
HcliofoUs  Salad,  199. 
Henri  Apricot  Ice  Cream,  287. 
HoUandaise,  Cucumber,  167. 


Horseradish,  166. 

Mock,  156. 
Holland  Brioche  Cakes,  20. 
Hominy  and  Horseradish  Cro- 
quettes, 41. 

Baked,  Southern  Style,  41. 

Cro<itons,  78. 
Honeycomb  Pudding,  264. 
Honor  Sandwiches,  382. 
Horn  of  Plenty  Canape,  379. 
Hors-d'CEuvres,  372-380. 
Horseradish    Cream    Dressing, 
215. 

HoUandaise,  166. 
Hot  Chocolate  Sauce,  257. 

Cross  Buns,  23. 

Marshmallow  Chocolate,  7. 

Puddings,  245-256. 
Hungarian  Goulasch,  111. 
Huntington  Halibut,  92. 

Salad  I,  197. 

Salad  II,  207. 

Sweetbreads,  236. 

IcB  CsBAM,  Chocolate,  299. 
Coffee,  283. 
Frosting,  341. 

Chocolate,  361. 
Henri  Apricot,  287. 
Lighted,  294. 
Marshmallow,  286. 
Mint,  299. 
Normandy,  286. 
Praline,  286. 
Prune,  284. 
Quince,  284. 
Soda,  Chocolate,  7. 
Strawberry  I,  284. 
Strawberry  II,  285. 
Strawberry     en     Surprise, 
293. 
Ice  Creams  with  Ices. 

Bombe  Mousselaine,  288. 

New  Year's,  292. 

Supreme,  289. 

with  Mint  Balls,  296. 
Coupe  Caruso,  297. 

Chocolate  Mint,  299. 

Cognac  Pear,  298. 

Grape  Fruit,  393. 

Hamburg  Grape,  296. 

Louisiana,  298. 

Majestic,  296. 

Moquin,  296. 

Pineapple,  296. 
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8u£anne,  207. 
Frosen  Orange  Whip,  300. 
Glac6  H616ne,  288. 
Marron  Plombiftre,  292. 
Mousse  Chantilly,  296. 
Parfait  Amour  Strawberry, 
290. 
Caramel,  Coffee,  290. 
Marron,  302. 
Pistachio,  302. 
Pineapple  Marquise,  301. 
Pudding,  Montrose,  288. 

Btandish,  287. 
Sherbet,  Lemon  Cream,  283. 
Orange  Cream  I,  282. 
Orange  Cream  II,  283. 
Iced  Fruit  Juice,  8. 

Pimiento  Consommd,  73. 
Ices,  Armandine  Punch,  301. 
Club  Punch,  282. 
Crdme  de  Menthe,  281. 
Grape  Fruit  Frapp6,  282. 
Lemon,  281. 
Parfait  Amour,  300. 
Plombiftre  Charlotte,  299. 
Raspberry,  281. 
Indian  Pudding,  Club,  249. 
Salad,  198. 
Salad  Dressing,  217. 
Ingredients,  Measuring,  1. 
to  Beat,  4. 
to  Combine,  3. 
to  Cut  and  Fold,  4. 
to  Stir,  4. 
Irish  Plum  Pudding,  266. 

Puff  Paste,.  306. 
Iroquois  Steak,  107. 
Italian  CanaE>6s,  374. 
Spaghetti,  43. 

Jamaica  Fiya  o'Clook  Tba,  6. 
Japanese  Lobster  Omelet,  68. 
Jai>onnaiBe  Consomm6,  74. 
Jarvis  Stuffed  Peppers,  174. 
Jellied  Chicken,  Moulded,  143. 

French  Poached  Egg,  62. 

Vegetable  Ring,  181. 
Jelly,  Cranberry  Spioed,  397. 

Cranberry  with  Celery,  397. 

Cucumber,  169. 

Fruit  Moulded  in,  278. 

Grape  Fruit,  207. 

Lemon,  270. 

Macaroons,  356. 

Mint,  399. 


Panach6,  279. 

Rose  Geranium,  400. 

Sandwiches,  388. 
Jerusalem  Artichokes,  161. 
Joplin  Stuffed  Tomato  Salad. 

198. 
Jordan  Pudding,  266. 
Julep,  Pineapple,  10. 


OF    Lamb,    Currant 
Mint  Sauce,  121. 
of  Pork,  132. 
Keswick  Gingerbread,  319. 

Pudding,  270. 
Kindergarten  Sandwiches,  381. 
Knickerbocker  Figs,  367. 

Supztone  of  Chicken,  143. 

Ladt  BAi/nMOBX  Caxs,  340. 
Lakewood  Salad,  204. 
Laitue  SuMoiae,  373. 
Lamb  k  la  Breck,  124. 
Lamb  and  Mutton,  120-126. 
Lamb  Chops  k  la  Rector,  122. 

Chops,  Refonne.  120. 

Chops.     Spanish,     Truffle 
Sauce,  120. 

Kernels  of.  Currant  Mint 
Sauce,  121. 

Rechauff6,  123. 

Roast,  Cold,  Family  Style. 
124. 

SautM  Filleto  of,  121. 

Touniadoes  of,  121. 
Larded     Breasts     of     Guineft 
Chicken,  149. 

Stuffed  English  Partridge, 
148. 
Lemon  Cream  Rice,  248. 
Sherbet,  283. 

Cut  Sugar,  6. 

Ice,  281. 
Lemons  Cut  for  Garnishing.  396. 
Lenox  Rarebit,  47. 

Sandwiches,  394. 
Lettuce   and   Pimiento   Salad, 

194. 
Lighted  Ice  Cream,  294. 
Lima  Beans.  Fermitoe,  162. 
Lincoln  Sandwiches,  386. 
liptaner  Cheese,  44. 
Little  Brahmins,  40. 

Ducklings,  41. 

Roast  I4g,  133. 
Littleton  Spider  Com  Cake,  28. 
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Liquidfl,  to  Measure,  3. 
Liver,    Baked    Larded,    Claret 
Sauce,  116. 

Calfs,  k  la  Madame  Beque, 
117. 

Fricandeau  of,  117. 
Loaf,  Chocolate  Walnut  Cake, 
337. 

Currant,  14. 

Family  White.  14. 

German,  137. 

Macedoine,  227. 

Miss  Daniel's  Meat,  137. 

Pecan  Nut,  52. 

Raised,  Graham,  15. 
Lobster  Boats,  225. 

in  Aspic,  240. 

How  to  boil,  84. 

Live,  Planked,  85. 

Live,  Planked,  with  Osrsters, 
85. 

Spanish,  in  Casseroles,  84. 
Loin  of  Veal,  Allemande,  127. 
Lord  Baltimore  Cake,  341. 
Lorrette  Potatoes,  188. 
Los  Angeles  Fruit  Salad,  208. 
Luncheon  Caraway  Bread,  32. 

Cheese,  Shapleigh,  48. 

Coffee,  6. 

Punch,  8. 

Macaboni,  Baked  with  Chipped 
Beef,  42. 

Baked  with  Peanut  Butter, 
43. 

Virginia  Style.  42. 
Macaroon  French  Cream,  272. 
Macaroons,  Jelly,  355. 

Peanut,  323. 
Maoedoine  m  Aspic,  237. 

Loaf,  227. 

of  Fruit,  279. 

Sandwiches,  388. 
Manhattan  Clam  Bisque,  76. 

Muffins,  25. 
Marguerite  Squares,  314. 
Marlborough  Pie,  307. 
Marmalade,  Orange,  398. 

Pickled  Lime,  399. 
Marron  Parfait,  302. 

Plombiftre,  292. 
Marshmallow,  Hot  Chocolate,  7. 

Gingerbread,  319. 

Ice  Cream,  286. 

Mint  Bonbons,  366. 


Sauce,  285. 

Teas,  324. 
Martinique    French    Dressing, 
212. 

Potatoes,  185. 
Mayonnaise  k  la  Connelly,  214. 

Chutney,  214. 

of  Oysters,  79. 

Piquante,  214. 
Meat  and  Fish  Sauces,  154-160. 
Meat  Balls,  Swedish,  114. 

Cakes,  145. 

Loaf,  Miss  Daniel's,  137. 
Menus,  411-419. 
Meringues,  French,  327. 
Mexican  Penuche,  362. 
Mince  Pie  Meat,  Mock,  306. 
Mint  Glased  Carrots  with  Peas, 
164. 

Jelly,  399. 

Leaves,  Crystallized,  369. 
Mints,  After  Dinner,  364. 

Creamed,  Dipped,  366. 
Mocha  FiUing,  330. 

Frosting,  348. 
Mock  Angel  Cake,  331. 

Bouillon,  64. 

Cassava  Bread,  77. 

Chicken  Salad,  211. 

HoUandaise  Sauce,  156. 

Mince  Pie  Meat,  306. 

Sausages,  52. 

Sweetbreads,  131. 

Turtle  Soup,  74. 
Moette  Punch,  9. 
Molasses  Candy,  Stretched,  357. 
Molasses  Cookies,  Sour  Cream, 

320. 
Monroe  Sauce,  260. 
Mont  Blanc,  316. 
Montrose  Pudding.  288. 
Moquin  Salad,  208. 
Moravian  Bread,  19. 
Moulded   Cheese   with   Bar-le- 
duc  Strawberries,  45. 

Fish  in  Aspic,  239. 

Jellied  Chicken,  143. 

RoUed  Fillets  of  Halibut, 
98. 

Spinach,  175. 
Mounded  Spinach  on  Artichoke 

Bottoms,  176. 
Mousse,  Chantilly,  295. 

Game,  Sauce  Bigarrade,  149. 

Ham,  Epicurean  Sauce,  234. 
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Mousselaine  Sauce,  158. 
Mouaselaine     Sauce,     Brandy, 

264. 
Muffins,  Bran,  29. 

Emergency  Drop,  26. 

Manlutttan,  25. 

Oatmeal,  26. 

Tea,  26. 
Mushroom  and  Tomato  Toast, 
171. 

Caps,  Stuffed,  222. 

Soup,  Clear,  68. 
Mushrooms,  Creamed,  170. 
Mustard  Pickles,  409. 
Mutton,  Devonshire  Saddle  of, 
123. 

Duck,  122. 

Napoli  Spaohbiti,  44. 
New  En^and  Pudding,  263. 

Stuffing,  151. 
New  VanderbUt  Salad,  208. 
New  Year's  Bomb,  292. 
Newport  Pudding,  271. 
Norfolk  Oysters,  79. 
Normandy  Ice  Cream,  286. 
Nugget  Salad,  196. 
Nut    and    Potato    Croquettes, 
190. 

Brittle,  330. 

Chocolate  CaramelB,  360. 

Loaf,  Pecan,  52. 

Oatmeal  Cookies,  321. 

Opera  Caramels,  361. 

Pastry  Rolls,  313. 
Sticks.  313. 

Wafers,  Swedish,  322. 
Nymph  Aurora,  70. 

Oatmsal  MuFpnra,  26. 

Nut  Cookies.  321. 
Ohio  Salad  Dressing,  217. 
Omelet   k  la  Columbia,  67. 

Lobster,  Japanese,  68. 

Savoyarde,  58. 

Soubise,  57. 
Onion  Farci,  172. 

Souffl6.  171. 

Soup.  66. 
Onions,  Silver  Skin.  171. 
Opera  Chocolate  Caramels,  360. 

Nut  Caramels,  361. 

Raisin  Caramels,  361. 

Vanilla  Caramels,  360. 
Orange  Cake,  Princeton,  338.      I 


Circles,  326. 
Cream,  266. 

Sherbet  I,  282. 
Sherbet  II.  283. 
Sponge,  262. 
Cut  Sugar,  6. 
FilUnf;,  347. 
Frosting,  351. 
Honey  Sandwiches,  387. 
Marmalade,  398. 
Peel,   Candied,    Chooolate 

Dipped,  370. 
Sauce,  Cold,  160. 
Whip.  Frosen,  300. 
Oranges,  Broiled,  on  Toast,  245. 
Oriental  Punch,  9. 
Ornamental  Frosting,  363. 
Ornamented  Wedding  Cake,344. 
Oscar's  Frosting,  363. 

Paste,  304. 
Oyster  and   Shrimp  Ncwrbuig, 
224. 

Cocktafl.  Sheriy.  79. 
Crabs,  B^amaise,  224. 
Stuffing,  162. 
Oyster  Plant  with  Fine  Herbs. 

173. 
Oysters,  Bisque  of,   Capucine* 
75. 

Com,  167. 

Devilled,  on  Half  Shdla,  80. 
Louiaianej  80. 
Mayonnaise  of,  79. 
Norfolk,  79. 

PanachA  Jellt,  279. 

Veoetable,  181. 
Parched    Rice    with    Tomato 

Sauce,  38. 
Parfait,  Coffee  Caramel,  290. 

Marron,  302. 

Pistachio,  302. 
Parfait  Amour,  300. 

Strawberry,  290. 
Parisian  Grape  Fruit  Salad,  203. 
Parmesan  Cheese  Sticks,  61. 
Parsnips.  Saut6d,  173. 
Partridge,  English  Stuffed  and 

Larded,  148. 
Paste,  Cataldi*s  Puff,  306. 

Family,  304. 

Irish  Puff,  306. 

Oscar's,  304. 

Puff,  by  Measurement,  305. 
Pastry  and  Pies,  304-311. 
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Pastry  DeMerts,  312-318. 

Amsterdam  NoveltieB,  315. 

Coooanut  Fluffs,  317. 

Marguerite  Squares,  314. 

Mont  Blano,  316. 

Nut  Rolls,  313. 
Sticks,  313. 

Peach  Pralines,  316. 

Pineapple  Circles,  316. 
Tartlets,  314. 

Stars,  312. 

St.  Valentine's  Hearts,  316. 

Swedish  Tea  Circles,  313. 

Venetian  Boats,  317. 
Patties,  English,  233. 

Shrimp,  235. 

Sweetbread  and  Mushroom, 
236. 
Pea  Roast,  51. 
Peach  Brandy  Sauce,  262. 

Cabinet  Pudding,  275. 

Compote,  219. 

Conserve,  395. 

Sauce,  220. 
Peanut  Bars,  321. 

Butter  Fudge,  363. 

Candy,  358. 

Macaroons,  323. 

Penuche,  362. 

Wafers,  322. 
Pear  Cond6,  219. 
Pecan  Nut  Loaf,  52. 
Penobscot  Sandwiches,  386. 
Penuche,  Mexican,  362. 

Peanut,  362. 
Pepper  Relish  I,  405. 
Pepper  Relish  II,  405. 
Peppers,  Stuffed,  Jarvis,  174. 

Templeton.  175. 

with    Fresn    Oreen    Com, 
173. 
Petersham  Chow  Chow,  408. 
Petite  Halibut,  Lobster  Sauce, 

97 
PiccaliUi,  407. 

Pickle,  Sweet  Crabapple.  403. 
Pickled  Lime  Marmalade,  399. 
Pickles,  AUerton,  407. 

Chow  Chow,  408. 

Cucimiber,    Oreen    Sliced, 
406. 

Dutch  Salad,  410. 

Mustard,  409. 

Petersham    Chow    Chow, 
408. 


PiccaliUi,  407. 

Souri,  404. 
PickUng,  401*410. 
Pie,  Apple  Flawn,  310. 

Banana,  306. 

Butter  Scotch,  309. 

Canadian  Meat,  114. 

Chicken,    Country    Style, 
141. 

Chocolate  Custard,  308. 

Devonshire,  310. 

Frangipan  Cream,  310. 

Marlborough,  307. 

Mock  Mince,  306. 

Pigeon,  147. 

Pumpkin,  308. 

Rhubarb  and  Raisin,  308. 
Pigeon  Pie,  147. 
Pimiento  Bisque,  68. 

Butter,  382. 

Cheese  Wafers,  46. 

Consomm^,  Iced,  73. 
Pineapple  Circles,  315. 

Coupe,  296. 

Jelly,  270. 

Julep,  10. 

Marquise,  301. 

Psrramids,  274. 

Sauted,  392. 

Souffl6,  Cold,  273. 

TarUets,  314. 
Piquante,     Cheese      Crackers, 
46. 

Mayonnaise,  214. 
Planked  Boned  Chicken,  142. 

Live  Lobster,  85. 

with  Oysters,  85. 

Smelts,  104. 

Steak,  Rump,  108. 
Sirloin,  109. 
Plasa  Canapes,  374. 
Plombidre  Charlotte,  299. 
Plum  Oumbo,  396. 
Poinsettia  Salad,  197. 
Pomme  Fondante,  183. 
Pompano,  Broiled,  88. 
Popovers,  Rye,  29. 
Popped  Com  Balls,  357. 
Porcupine  Salad,  199. 
Pork,  132-138. 

Fort  Lincoln,  133. 

Oerman  Loaf,  137. 

Kemels  of,  132. 

Little  Roast  Pic,  133. 

Roast  Crown  of,  132. 
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Salt  Fried,  Country  Style. 
134. 
Portsmouth  Frosting,  347. 
Port  Wine  Sauce,  146. 
Potage  Longchamps,  69. 
Potato  and  Egg  Salad,  210. 

Caramel  Cake,  336. 

Flour  Cake,  333 

Flour  Sponge  Cake,  328. 

Stuffing,  153. 
Potatoes,  182-193. 

k  la  Goldenrod,  184. 

k  la  Suisse,  186. 

Alphonso,  184. 

Anohovied  Stuffed,  186. 

Apples,  Baked,  185. 

Brul6,  Sweet,  191. 

Candied  Sweet,  191. 

Chantilly,  183. 

Creamed      Sweet,       Club 
House  Style,  191. 

Croquettes,  Piedmont,  190. 
Pototo  and  Nut,  190. 
Potato    and    Spinach, 
190. 

Deerfoot,  187. 

en  Casserole,  182. 

Flambant,  Sweet,  192. 

French  Fried,  187. 

Fried  Bourgoyne,  189. 
Curls,  187. 
Dots,  188. 

Lorrette,  188. 

Martinique,  186. 

Moulds,  185. 

Pittsburg,  183. 

Pomme  Fondante,  183. 

Princess,  188. 

Rissol6e,  189. 

Saut^  Sweet,  with  Rum, 
192. 

Savory,  182. 

Scalloped  Sweet,  with  Ap- 
ples, 192. 

Spanish,  182. 

Sultan,  189. 
Pot  Roast,  112. 

American  Style,  112. 
Poultry,  139-146. 
Praline  Cream,  346. 

Ice  Cream,  286. 
Preserved  Strawberries,  399. 
Princess  Potatoes,  188. 
Princeton  Orange  Cake,  338. 
Prise  Cake,  334. 


Prune' Ice  Cream,  284. 

Pudding,  268. 
Prunes,  Stuffed,  356. 
Pudding,  Almond,  264. 

Apple  Canapes,  246. 

Apricot  Sandwiches.  247. 

Banana.  251. 

Caramel  Bread,  250. 

Club  Indian,  249. 

Dresden  Sandwiches,  247. 

Emergency,  245. 

Fruit  Tapioca.  248. 

Ginger  Sponge,  262. 

Honeycomb,  264. 

Irish  Plum,  256. 

Lemon  Cream  Rice,  248. 

Orange  Cream  Sponge,  252. 

Raisin  Puff,  253. 

Rhubarb  Tapioca,  247. 

Roxbury,  251. 

Sally's  Bread,  250. 

Snow  Eggs,  246. 

Squash,  249. 

Sterling  Fruit,  255. 
Pudding  Sauces,  267-264. 
Puddings,  Hot,  246-266. 
Puff  Paste  (by  Measurement), 
306. 

Cataldi's,  306. 

Irish,  306. 
Pulled  Bread,  78. 
Pumpkin  Pie,  308. 
Punch,  Alumni,  11. 

Armandine,  301. 

Card,  8. 

Champagne,  13. 

Club,  282. 

Fruit  with  Whipped  Cream, 
10. 

German,  9. 

Luncheon,  8. 

Moette,  9. 

Oriental.  9. 

Pineapple  Julep,  10. 

Siberian,  10. 

Quail,  Sauted,  k  la  Moquin,  148. 
Quality  Frosting,  362. 
Quick    Bread,    Muffins    and 
Doughnuts,  26-37. 

Graham  Bread,  31. 

Pecan  Nut  Loaf,  62. 
Quince  Ice  Cream,  284. 

Rabbit  X  la  Soxtibbrn,  147. 
Raised  Bread  Mixtures,  14-24. 
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Douffhnuta.  36. 

Loaf  Cake,  333. 
Raisin  Opera  Carameb.  361. 

Pufif,253. 
Raisins,  Devilled,  366. 
Rarebit,  Baked,  48. 

Lenox,  47. 
Raspberry  Ice,  281. 

Sauce,  267. 

Ssmip,  398. 
Rasped  Rolls,  16. 
Reception  Rolls,  16. 
Rector,  Canapes  k  la,  370. 

Leaf,  393. 

Potatoes,  187. 

Salad.  196. 
Red  Wine  French  Dressing,  212. 
Rhubarb  and  Raisin  Pie,  308. 

Conserve,  396. 

Spiced,  402. 

Tapioca  Pudding,  247. 
Rice  Croquettes,  Cheese  Sauce, 
39. 

Fried,  39. 

Parched,      with      Tomato 
Sauce,  38. 
Richmond  Com  Cakes,  167. 
Rissolettes,  Caviare,  377. 
Roast  Crown  of  Pork,  132. 

Ham,  Cider  Sauce,  136. 
Rochester      Chocolate      Sand- 
wiches. 390. 

Salad,  206. 
Roe  Sauce,  159. 
RoU.  JeUy.  279. 
Rolls.  Butterfly.  17. 

Crossett.  17. 

Nut  Pastry,  313. 

Rasped.  16. 

Reception,  15. 

Toasted  F^mage,  45. 
Romaine  Salad.  202. 
Rosalie  Salad,  205. 
Rose  Geranium  Jelly.  400. 
Roxbury  Pudding,  251. 

Sauce,  259. 
Royal  Sandwiches,  386. 
Runnymede  Salad,  209. 
Russell  Buns.  22.      . 
Ruthven  Salad  Cream,  216. 
Rye  Breakfast  Gems,  26. 

Popovers,  29. 

Sabaton  Saucb,  Cream  I,  263. 
Cream  II,  263. 


Saddle  of  Mutton,  Devonshire, 

123. 
Salad,  After  Theatre,  210. 

AUerton,  201. 

Asparagus  I,  200. 

Asparagus  II,  201. 

Banana,  208. 

Campestris,  206. 

Carlton,  196. 

Celery,  Bonne  Femme,  200. 

Cheese  and  Apple,  206. 

Cherry  Nut,  205. 

Chiccory  and  Celery,  194. 

Cucumber  Cups,  195. 

Cucumber,  Dressed,  195. 

Dinner,  202. 

Dixie,  200. 

Dutch,  410. 

Easter,  201. 

Flemish  Beauty,  202. 

Fruit  and  Ginger  Ale,  209. 

German  Tomato,  197. 

Good  Luck,  194. 

Grape  Fruit  Jelly,  207. 

Hehofolis,  199. 

Huntington,  197. 

Indian,  198. 

Joplin  Stuffed  Tomato,  198. 

LaJcewood,  204. 

Lettuce  and  Pimiento,  194. 

Los  Angeles  Fruit,  208. 

Mock  Chicken,  211. 

Moquin,  204. 

Md^uin,  208. 

New  Vanderbilt,  206. 

Nugget.  196. 

Parisian  Grape  Fruit,  208. 

Peanut.  203. 

Poinsettia.  197. 

Porcupine,  199. 

Potato  and  Egg,  210. 

Rector.  196. 

Rochester.  206. 

Romaine.  202. 

Rosalie,  205. 

Runnymede,  209. 

Shad  Roe.  211. 

Spring.  198. 

Strawberry,  205. 

Touraine  Fruit.  203. 
Salad  Dressing.  Astoria,  218. 

Carlton,  217. 

Chiffonade.  214. 

Chutney,  213. 

Cream,  216. 
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Denver  Cream,  214. 

French,  Breslin,  212. 
California.  212. 
Columbia,  213. 
Cream,  213. 
Martinique,  212. 
Red  Wine,  212. 
Tabasco,  213. 

Fruit.  215. 

HorseradiBh,  215. 

Indian,  217. 

Los  Angeles,  215. 

Mayonnaise  k  la  Connelly, 
214. 

Chutney,  214. 
Piquante,  214. 

Ohio,  217. 

Ruthven  Cream,  216. 

Waltham,  216. 
Salad  Dressings,  21^218. 
Salads,  194-211. 
Salmon  Forcemeat,  99. 

Mayonnaise,  232. 

Souffl6.  105. 

Spiced,  105. 
Salt  Codfish,  Gloucester,  104. 
Salted  Filberts,  355. 
Salt  Pork,  Fried,  Country  Style, 

134. 
Samp,  38. 
Sandwiches,  381-390. 

Apricot,  247. 

Caviare,  383. 

Chicken  Cream,  383. 

Commonwealth      Marma- 
lade, 389. 

Devilled.  382. 

Dream,  383. 

Dresden,  247. 

East  India,  386. 

Fairmont,  384. 

French  Prune,  387. 

German,  385. 

Honor,  382. 

Horseradish,  389. 

JeUy.  388. 

Kindergarten,  381. 

Lenox.  388. 

Lincoln,  385. 

Macedoine,  388. 

Mosaic.  381. 

Orange  Honey,  387. 

Penobscot,  386. 

Rochester  Chocolate,  390. 

Royal,  386. 


Sembrich,  385. 

Spanish,  384. 

Toasted  Salad,  382. 

Waltham      Five     o'Qock 
Tea,  389. 
San  Monica  Sauce,  261. 
Sardine  Biscuits,  30. 

Cocktail,  372. 
Sardines,  Creamed  Elggs  with, 

60. 
Sauce.  AUemande.  154. 

B^amaise  I.  157. 

B6amaise  II.  158. 

Bigarrade,  150. 

Bread,  49. 

Brown  Mushroom,  127. 

Brown  Nut,  155. 

ChiU,  406. 

Cider,  160. 

Claret,  116. 

Cold  Orange,  148. 

Cucumber        HoUandaiae, 
157. 

Currant  Mint.  121. 

Devonshire,  159. 

English  Fish,  99. 

Epicurean,  156. 

Guaymas,  159. 

Horseradish      Hollandaise, 
156. 

Lobster,  97. 

Madeira,  110. 

Mock  Hollandaise,  156. 

Mousselaine,  158. 

Port  Wine,  146. 

Remoulade,  63. 

Roe,  159. 

Spanish,  154. 

Tomato,  Bottled,  406. 

Traymore,  232. 

Truffle,  120. 

Vinaigrette,  159. 

Waldorf,  155. 

Windsor,  61. 
Sauces,  Meat  and  Fish.  154-160. 
Sauces,  Pudding,  257-264. 

Brandy.  262. 

Cambridge,  259. 

Dearborn,  261. 

Denver,  261. 

Florodora,  262. 

Hot  Chocolate,  257. 

Monroe,  2G0. 

Mousselaine,  Brandy,  264. 

Orange,  258. 
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Peach,  220. 

Peach  Brandy,  262. 

Raspberry,  257. 

Rozbury.  259. 

Sabayon  Cream  I,  263. 

Sabavon  Cream  II,  263. 

San  Monica,  261. 

Sea  Foam,  258. 

Sherry  I.  260. 

Sherry  II,  260. 

Strawberry,  257, 

White  Wine,  263. 

Yankee,  259. 
Sausage  Stuffing,  153. 
Sausages  k  la  Maltre  d'Hdtel, 

137. 
Saut6d  Fillets  of  Lamb,  121. 

Parsnips,  173. 

Pineapple,  392. 

Quail  k  la  Moquin,  148. 

Sweet  Potatoes  with  Rum, 
192. 
Sauterne  Cup,  12. 
Savory  Finnan  Haddie,  101. 

Potatoes,  182. 
Savoyarde  Omelet,  58. 
Scallop  CocktaU  I,  81. 
Scallop  CocktaU  II,  81. 
Scalloped  Scallops,  83. 

Sweet  Potatoes  with  Ap- 
ples. 192. 
Scallops  k  la  Newburg,  223. 

Bresloise,  83. 

en  Brochette,  223. 

Fried  k  la  Huntington,  84. 

Samoset,  82. 

Savoy,  82. 
Scrambled    Eggs,    New    York 

Style,  54. 
Scotch  Five  o'Clock  Teas.  324. 
Sea  Foam  Sauce,  258. 
Sembrich  Sandwiches,  385. 
Shad.  Baked,  97. 
Shad  Roe  Salad,  211. 
Shapleigh  Luncheon  Cheese,  48. 
Shattuck  Halibut,  89. 
Sherbet,  Lemon  Cream,  283. 

Orange  Cream  I,  282. 

Orange  Cream  II,  283. 
Sherxy  Oyster  Cocktail,  79. 

Sauce  I,  260. 

Sauce  II,  260. 
Shrimp  and  03r8ter    Newburg, 
224. 

Patties,  235. 


Shrimps,  Louisiana,  222. 
Shubert  Gingerbread,  320. 
Siberian  Punch,  10. 
Silver  Cake,  339. 

Skins,  Creamed,  171. 
Sponge  Cakes,  330. 
Smelts  k  la  Guajrmas,  103. 
au  Beurre  Noir,  102. 
Fried,  Britannia,  103. 
Planked,  104. 
Veronique,  103. 
Smith  College  Caramels,  361. 
Smoked  Fish  Canapes,  375. 
Smothered  Cabbage,  163. 

Chicken,     Swedish     Style 

139. 
Round  Steak,  108. 
Snow  Eggs,  246. 
Sole,  Fillets  of,  Marguery,  96. 

St.  Malo,  95. 
Souffle,  Cheese,  49. 
Com,  168. 
Grape  Juice,  276. 
Onion,  171. 
Pineapple,  Cold,  273. 
Salmon,  105. 
Squash,  177. 

Tomato,  Neapolitan,  179. 
Soup,  Berkshire,  66. 

Bisque,   Corinthian  Clam, 
76. 

Manhattan  Clam,  76. 

Mock  Corn,  64. 

of  Oysters,  Capucine, 

75. 
Pimiento,  68. 
Veal  Tomato,  67. 
Bouillon,  Mock,  64. 
Celery  and  Tomato  Pur6e, 

65. 
Chestnut,  Cream,  69. 
Chicken  Gumbo,  68. 
Consomm^,    Chicken    and 
Oyster,  71. 
Dubarry,  71. 
Filippini,  71. 
Iced  Pimiento,  73. 
Japonnaise,  74. 
Montmorency,  72. 
Tillyprone,  73. 
French  Tomato,  66. 
Mock  Turtle,  74. 
Mushroom,  Clear,  68. 
Nymph  Aurora,  70. 
Onion,  66. 
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Potaoe  Longchampa,  60. 

Soutndown,  67. 

WatercreflS,  Cream  of,  70. 
Boup  Accompanimenta,  77-78. 
Boupa,  64-77. 
Bour  Cream  Molaaaea  Cooldea, 

320. 
Bouri,  404. 

Sour-milk  Doughnuta,  35. 
Southdown  Soup,  67. 
Southern  Pone,  28. 
Southern  Spoon  Com  Bread,  27. 
South  Park  Sweetbreada,  129. 
Spaghetti,  Italian,  43. 

Napoli,  44. 
Spaniah  Codfiah,  105. 

Lamb  Chopa,  120. 

Lobster  in  Caaserolea,  84. 

Potatoes,  182. 

Sauce,  154. 
Spiced  Celery,  404. 

Cranberry  Jelly,  397. 

Rhubarb,  402. 

Salmon,  105. 
Spider  Com  Cake.  Littleton.  28. 
Spinach,  Moulded,  175. 

Mounded  on  Artichoke  Bot- 
toms, 176. 

Soubrica  of,  176. 
Sponge  Cake,  Delia's,  328. 

Potato  Flour,  328. 
Spring  Salad,  198. 
Squabis  en  Casserole,  148. 
Squash  Pudding,  249. 

Souffle,  177. 
Standish  Pudding,  287. 
Steamed  Figs,  356. 

Ginger  Sponge.  252. 
Sterling  Fmit  Pudding*  255. 
Steven  Steak,  107. 
Stewed   Apricots   and   Prunes, 

392. 
Sticks,  Forest  Hall  Com,  27. 

Nut  Pastry,  313. 

Parmesan  Cheese,  51. 

Sultana,  323. 
St.  Patrick's  Caviare  Canap6s, 

379. 
Strawberries,  Claret,  395. 

Lenox,  394. 

Preserved,  399. 
Strawberry  Ice  Cream  I,  284. 

Ice  Cream  II,  285. 
en  Surprise,  293. 

Parfait  Amour,  290. 


Salad,  205. 

Sauce,  257. 
St.  Regis  Pudding,  278. 
Stretched  Chocolate  Caramda* 
362. 

Molaases  Candy.  357. 
Stuffed  Baked  Haddock   k  la 
Preaton,  93. 

Cushion  of  Veal,  126. 

Eggs  in  Aapic,  61. 

Pigs,  47. 

Muiiiroom  Caps,  222. 

Peppers,  Jarvia,  174. 
Templeton,  175. 

Prunes,  356. 

Smoked  Tongue,  241. 

Tomatoea,  178. 

Turbans  of  Flounder,  04. 
StuJQ&ng,  Bread  and  Celery,  152. 

Cracker,  151. 

FaU  River,  151. 

New  England,  151. 

Oyster,  152. 

Potato,  153. 

Sausage,  153. 

Swedish,  152. 
Stuffings  for  Game  and  Poultry, 

151-153. 
St.  Valentine's  Canapda,  374. 

Hearts,  316. 
Sugar,  Lemon  Cut,  5. 

Orange  Cut,  5. 
Suitable  Combinations  for  Serv- 
ing. 411*419. 
Sultana  Biscuita,  29. 

Nut  Frosting,  350. 

Sticks,  323. 
Sultan  Potatoes,  189. 
Susanne,  Coupe,  297. 
Swedish  Meat  Balla,  114. 

Stuffing,  152. 

Tea  Circles,  313. 

Wreaths,  24. 
Sweetbread     and      Mushroom 

Patties,  236. 
Sweetbreads  k  la  Root,  128. 

Glased,  LucuUus,  237. 

Huntington,  236. 

Mock,  131. 

Monroe,  129. 

South  Park,  129. 

Waldorf,  130. 
Sweet  Potato  Waffles,  33. 
Swiss  Chard.  166. 
Syracuse  Filling,  347. 
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Five  o'aock  Tea,  6. 
Syrup,  Chocolate,  6. 
Raspberry,  398. 


Tabasco    Fbinch    Drbssing, 

213 
Taffy,*  Butter,  369. 
Tapioca,  Fruit,  248. 

Garnish  for  Consomm^,  78. 

Rhubarb,  Pudding,  247. 
Tea,  Hawaiian  Five  o'Clock,  5. 

Jamaica  Five  o'Clock,  6. 

Syracuse  Five  o'Clock,  6. 
Tea  Cakes,  21. 

Chinese,  325. 

Sally  Lunn,  22. 
Tea  MuflSns,  25. 
Teas,  Marsfainallow,  324. 

Scotch  Five  o'Clock,  324. 

Waltham,  389. 
Templeton  Stuffed  Peppers,  175. 
Timbales,  Carrot,  164. 

Cheese  Custard,  221. 

Chicken  and  Liver,  230. 

Chicken    and    Mushroom, 
230. 

Egg  and  Pimiento,  59. 

Ham,  231. 

Traymore,  231. 

Veal.  229. 
To  Measure  Dry  Ingredients,  2. 
Toast,  Cinnamon,  33. 

Com,  167. 

Corned  Beef  Tomato,  k  la 
Bradley,  118. 

Mushroom    and    Tomato, 
171. 
Toasted  Fromage  Rolls,  45. 

Salad  Sandwiches,  382. 

Triangles,  77. 
Tomato  Stuad,  German,  197. 
JopUn  Stuffed,  198. 

Sauce,  Bottled,  406. 

Soup,  French,  66. 
Tomatoes,  Broiled,  177. 

Creole,  177. 

Delmonico,  178. 

Souffl6  of,  Neapolitan  Style, 
179. 

Stuffed,  178. 

Virgmia  Style,  180. 

Liquids,  3. 
Tongue  and  Chicken  Forcemeat, 
242. 


Stuffed  Smoked,  241. 
Touraine  Fruit  Salad,  203. 
Toumadoes'of  Beef,  109. 

of  Lamb,  121. 
Traymore  Timbales,  231. 
Truffle  Sauce,  164. 
Turkey,  Boned,  242. 

Tetraszini,  145. 
Turkish  Delight,  367. 

Mint  Paste,  367. 
Turnip  Cones,  180. 

Ubzini,  Crab  Meat,  86. 

Vanilla  Opbba  Casamxls,  360. 
Veal    and    Sweetbreads,    125- 

131. 
Veal  Chops,  Bavarian,  125. 

Holstein,  126. 

Loin  of,  Allemande,  127. 

Stuffed  Cushion  of,  126. 

Timbales^  229. 

Tomato  Bisque,  67. 
Vegetable  Panach6e,  181. 

Ring,  JeUied,  181. 
VegetaUes,  161-181. 

en  Casserole,  180. 
Venetian  Boats,  317. 
Venison     Steak,     Port     Wine 

Sauce,  146. 
Vinaigrette  Sauce,  159. 
Virginia  Com  Cake,  26. 
Vol-au-Vent,  Crab  and  Mush- 
room, 233. 


Wafbbs,     Chocolate    Walnut, 
325. 

Cream,  31. 

Peanut,  322. 

Pimiento  Cheese,  46. 

Swedish  Nut,  322. 
Waffles,  Sweet  Potato,  33. 
Waldorf  Sauce,  155. 

Sweetbreads,  130. 
Walnut  Deceits,  46. 

Molasses  Squares,  358. 
Waltham    Five    o'Clock    Tea 

Sandwiches,  389. 
Waltham  Salad  Dressing,  216. 
Washington  Canapes,  378. 
Watercress    Soup,    Cr^am    of, 
70. 
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Watermelon      Cubes,      Sherry 

Dressing,  393. 
Wedding    Cake,    Ornamented, 

344. 
Wellington  Cheese  Croquettes, 

50. 
White  Fruit  Cake,  340. 


White  Mountain  Angel   Cake, 
331. 

Cream  Filling,  345. 
White  Wine  Sauce,  263. 
Windsor  Eggs,  61. 

Yankxb  Saucb,  259. 


Judge  the  ability  of  any  cook  by  the 
lightness,  fine  texture  and  nutritious- 
ness  of  her  Bread. 


Fleischmann  s  Yeast 

is  a  food  as  well  as  a  leavencr. 

I'his  means  that  it  not  only  makes  a 
tempting,  delicious  loaf,  but  adds  great- 
ly to  the  food- value  of  your  Bread. 

Fleischmann's  Yeast  is  five  times  richer 
in  life-giving  Vitamines  than  any  other 
known  substance. 

Wrile  for  a  copy  of  our  Recipe  Booklet, 

« 

free  on  request. 

THE  FLEISCHMANN  COMPANY 


* 


of  the  reasons  why  so  many  women  use 

ROYAL 

BeJdng  Powder 

Absolutely  Pure 

Made  from  Cream  of  Tartar 
derived  from  grapes 

Ri^al  Contains  No  Alum — 

Leaves  No  BHt^  Taste 


"Choisa" 

Ceylon  Tea 

{Orange  Pekoe) 


Veuve 
Chaffarc 

Pure 

Olive 

Oil 


'Bottled 
in  France 


GROCERIES 

OF  THE  HIGHEST  GRADE 

PERFUMERY  and 
TOILET  ARTICLES 

The  largest  and  most  complete  line  in 
New  England 

CONFECTIONERY 

Selected  for  its  superior  quality  from  the  best 
specialty  manufacturers  in  each  line 

Stndfar  our  print  Hit  Tie  Eptairt 

S.  S.  PIERCE  CO. 

BOSTON,  MASS. 


JUNKET 

Trade  MaA  Reg.  U.  &  Pat  Office 

The  new  Junket  in  powder  form  already 
flavored  and  sweetened 

T^HIS  Junket  Powder  is  something  more  than 
''  Junket  as  the  fruit  flavor  gives  a  delicate  color  and 
taste  of  fresh  fruit  with  cream.  The  sugar  blended  in 
makes  it  possible  to  have  a  delicious  dessert  by  simply 
adding  milk. 

Junket  Pudding  is  the  best  kind  of  luncheon  and  "after 
school"  dish. 

Ice  Cream  made  with  Junket  in  powder  form  is  deli- 
ciously  creamy  and  easily  made  as  the  ingredients  are 
already  measured. 

Milk  Sherbet  made  the  Junket  Folks  way  is  better 
than  the  average  Ice  Cream. 

Children  and  adults  who  won*t  drink  milk  will  eat 
Junket  served  as  Pudding,  Milk  Sherbet,  or  Ice  Cream. 
Every  member  of  the  family  will  enjoy  Junket  Desserts. 

SIX  PURE  FOOD  FLAVORS 
Lemon  Orange  Vanilla 


Coffee 


Chocolate 


Raspberry 


Sold  at  Grocers  or  direct  from 

CHR.  HANSEN'S  LABORATORY 

LITTLE  FALLS,  N.  V. 


^^ 


.y-«J-«^ 


CHOICE 

I0U8C  jFurnfsbings 

FOREIGN  and  DOMESTIC. 

0ULD8  of  Copper,  Tin  nitd  China.  Cub- 
rola,  BbIuI  or  Lettuce  CrUpcn,  MsyoDDilH 
iden.  Cook'i  Koivca,  Pallet  Kalves,  Holly 
Hog  SpooDi.  Cullen  for  Veietiblei,  Putry, 
RamikenB,  Huihreem  DIahe*.  Flrcleii 
ten.  Plate  Wamera,  Btaakfaat  WarDKia. 
K  Machiaea.       

lAQIC  COVERS  FOR  PASTRY 


uniBhea 
Wooden  Ware 
Tin  Ware 


Aluminum  Ware 
Copper  Ware 
Enamel  Ware 


Inalltudan,  Hotel,  and  KolplUI  Snptdtca. 

B.  F.  MACY 

FORMERLY  OP 

F.  A.   WALKER  &  CO. 

The  Olden  Kitchen  Parniahlng  Store 

in  New  England. 

Importer — Wholesale  —  Retail 

HIOBoylston  St. 

203  Providence  St.    Near  Berkeley 

BOSTON,  MASS. 


JliK  lix  iro  due  H 


on  JLeads 


to  O Ve rJa s iino  Jrien,clski 


T 


ChocolatSs 

TWO   GRADES 


BOSTON,  MASS  -  WINONA  MINN. 


Ov  c^a/e  95^, 


IS  JiryprecieL  ie  d 


.cu&uixi 


Lezvandos 

AMERICAS  GREATEST 

Cleansers        Dyers        Launderers 

yf  Sign  0/ Saving 


slablished  EsUblistied 

1829  1839 


BOSTON  SHOPS 

1S4  BOYLSTON  STREET 
7<)  SUMMER  STREET 
>4t    HUNTINGTON   AVENUE 

PRINCIPAL  NEW  YORK  SHOP 

10  WEST  4»TH  STREET 


BftOOKUNB  M 


PROVIDENCE  B  1 


194  ttiiige  5tre< 
i  t9t  Meod)'  £tm 


*  You  Can  Rely  On  Letvandos  "         _, 


PUREOXIA 

GINGER  ALE 

muBt-aim  smsipmilu  lUMBaii 

LEIUIMXUSK     SnCH  SEEK     EUJB  SOU 
UME^XUSH     ROOT  SEEII     UKE  UO  lOU 

THE  PUREOXIA  COMPANY 

no  NORWAY  STREET 
BOSTON,  MASS. 

Telephone  Back  Bay  3370 


The 
VICTORY  CRAWFORD 

has  a  gaB  broiler  and  three  ovens 
—  two  for  gas  and  one  for  coal. 
These  may  be  used  together  or 
separately. 

Only  43  inches  from  end  to  end, 
yet  it  has  more  oven  capacity 
than  any  other  range  of  equal 
size  —  6}4  square  feet  of  oven 
bottom  or,  with  racks,  13  square 
feet  of  baking  space. 

The  Viclory  Crawford  taken  up  less  room  than  the  ordinary  coal  range 
—  yet  it  will  do  more  work  than  an  old-style  coal  nuigeplusagas  stove, 
because  instead  of  having  only  two  ovens,  it  has  three-  The  only  range 
ronde  with  three  ovens  and  a  broiler. 

From  end  to  ond,  the  Victory  Crawford  measures  only  forly-lhree 
inches,  yel  it  has  nine  top  gnddles  —  four  for  coal  and  five  for  gas  —  and 
a  total  oven-bottom  space  of  six  and  a  half  square  feet.  Put  a  tack  in 
each  of  the  three  ovens  and  the  baking  space  is  doubled  —  thirteen 
square  feet.  DoEena  of  other  styles  for  coal,  for  wood,  for  gas  or  com- 
binatiooB.    More  featurea  than  all  other  makes  combined. 

Write  us  f<)r  catalogues  and  prices. 

Sold  fry  Lmading  Dealmrt 

WALKER  &  PRATT  MFG.  CO. 

BOSTON,  MASS. 

Makers  of  Highest  Quality  Ranges,  Furnaces  and  BoileiB. 


KING  ARTHUR  FLOUR 

From  wheat  of  finest  quality  and 
never  bleached. 

The  highest  grade  flour  possible 
to  produce. 

Perfect  results  follow  its  use. 

At  All  Good  Grocers 


SANDS,  TAYLOR  &  WOOD  COMPANY 

131  STATE  STREET  BOSTON,  MASS. 

WholcMl*  Dbtributon 


AirlinE 


Why  Use 

■ HONEY  - 

"The  high  place  given  to  honey  in  the  diet  is  rhercfore  nell 
deserved." 

PUlit  B.  flairt,  PLD.,  im  Iki  March  A  mrrkn  Journai  «!  Phytifilocy. 

From  Flower— To  Bee— To  You— Unchanged 

Nature's  Choice  Food— For  mtrny  value,  tor  ready  tlifestion. 
— rkh  in  rtuil  siisiir.  phMphjilra. 

For  Breakfast  For  Dinner 

On  toast  [n  cookinR,  baking 

On  cakes  In  uncoukeil  fillings 

On  cereals  In  uncooked  desserts 

On  fruits  On  any  dessert — ice  cream 

Pur  Luncheon  For  Supper 

The  Spread  Tor  Bread  For  ihe  Kiddies 

Airline  Mayonnaise  Honey  with  bread  and  milk 

For  Candy— many  recipea  For  Drlnk»— Hut  and  Cold 

Ready  to  serve— any  occa- 

Try  the  Airline  Comb  in  smlrrf  carinns.    _       _ 

THRIFT    PACKAGE       Ei;".".Jdin',iL",:;nlr.in!'""' 

a  5  lb.  tin.  Ind.vulujl  «rv.«,.  c™b  »„d 

AT  GOOD  GROCERS 

[50  selected  recipes  ii 

THE  A.  I.  ROOT  COMPANY  Medina,  Ohio 


MAGIC  COVERS 

for 

ROLLING  PIN  G?  BREAD  BOARD 


Magic 
Covers  are  a 
great  saving  of  time, 
strength,  and  material,  and 
are  neat,  durable,  and  effectual. 
By  their  use,  the  softest  dough  can  be 
handled    without    the    slightest   possibility   of 
sticking  to  moulding  board  or  rolling  pin.     One  set 
will  last  for  years  and  they  will  save  many  times  their  cost 
in  material  alone.    They  are  highly  recommended  by 
the  leading  schools  of  Domestic  Science.     Miss 
Farmer  says:  «I  consider  Magic  Covers  a 
necessity  in  every  up-to-date  kitchen. 
They    are  used  in  all  my  class 
rooms    and    are    recom- 
mended in  special,  class 
and   demonstra- 
tion work.** 


MAGIC  COVER  CO.,  Newport,  Maine 


OK 


MRS.  H.  B.  RACKLIFF,  Hollywood,  California 


The  Best  Results 

can  only  be  obtained  when  the  Best 
Ingredients  are  used 

SLADE'S 

SPICES 

and    Specialties    are    best  and    most 
economical  to  use. 

The  Intematioiial  Cooks  and  Pastry 
Cooks  Assoctatioii  certifies  "We  use 
and  recommend  fbruse  Slade's  Spices. 
We  find  them  superior  to  all  others." 
Prof.  Allyn  of  Westfield  has  certi- 
fied that  Sla  de*s  Spices  and  Specialties 
are  absolutely  pure  and  excellent. 
Dr.  H.  W.  Wiley  approves  Slade's 
spices.  Send  for  copy  of  "Slade's 
Cooking-School    Recipes," 

INSIST  Vt 

D.  &  L.  SlRC 


MISS  FARMER'S 
SCHOOL  OF  COOKERY 

THIRTY  HUNTINGTON  AVENUE 

BOSTON 
MASSACHUSETTS 


Practise  Classes  in  all  branches  of  Gx>keiy 

Table  Service  Courses 

Marketing  Courses 

Courses  in  Invalid  Cookery  arranged 
(or  Nurses*  Training  Classes 

Demonstration  Lectures  given  before 
Women's  Clubs 

Special  Lessons 


Open  all  the  Year 

Q 
Prospectus  on  application 

B 

MISS  AUCE  BRADLEY,  Principal 


FOSS' 
Pure  Flavor 
Extracts 

(rairiTB  in  liqoid  toi 


HightHAwani,  Gotdlfedai,  189t, 

Matt.  Charitable  iteehanie 

Aaocialion 

Recommended  by 
L.  B.  Allvh,  Chembt 
Id  Boud  of  Health 


These  Extracts  used  niul  always  roconimeiuled  by 
Miss  Fannie  M.  Faiimku.     Isn't  this  sufficient? 


Fnilt  troa  wfaisli  Wem'  Put*  Kxtmit 


Schlotterbeck  &  Fos8  Co. 
PORTLAM).  MAINE 

Sold  hf  all  Flnl-daM  Groccn 


Four  COOK  BOOKS 

that  should  be  in  every  home 


THE    BOSTON     COOKING-SCHOOL    COOK 
BOOK 

By  FANNIE   MERRITT  FARMER.     New  Edition.   Wiih  122 
illustrations.    600  pages.     12mo. 

For  many  years  the  acknowledged  leader  of  all  cook  bookt,  this  New  Editioa  conlaim 
in  addition  to  its  fund  of  general  information.  2117  recipes,  all  of  which  have  been  IcAed  al 
Miu  Farmer's  Boston  Cooking- School;  together  with  additional  chapters  on  the  Cold-Pack 
Method  of  Canning,  on  the  Drying  of  Fruits  and  Vegetables,  and  on  Food  Values. 

"The  best  cook  book  on  the  market."  —  IVoman'a  IVoHJ,  New  York. 

A  NEW  BOOK  OF  COOKERY 

By  FANNIE    MERRITT  FARMER.     With  6  colored  plates  and 
over  200  illustrations  in  halftone.    1 2mo. 

A  wealth  of  new  material,  the  reMilt  of  experiments  in  the  aulhoc's  clarsiooms.  makes 
this  an  almost  indispensable  companion  to  the  author's  "  Boston  Cooking -School  Cook 
Book."  Contains  over  eight  hundred  recipes  upon  all  branches,  including  many  new  and 
important  dishes. 

» ^ 

CHAFING  DISH  POSSIBILITIES 

By  FANNIE  MERRITT  FARMER.    l6mo. 

"There  have  been  many  volumes  of  chafing  dish  recipes,  but  none  which  is  more 
appropriately  adapted  for  the  breakfast  or  lunch  table,  or  for  small  coikgenial  parties.  Every 
feature  is  distinctly  new."  —  Boston  HeraU. 

FOOD  AND  COOKERY  FOR  THE  SICK  AND 
CONVALESCENT 

By  FANNIE  MERRITT  FARMER.    With  60  illustoations.    300 
pages.     12mo.  Cloth. 

An  invaluable  book  for  those  whose  duty  it  is  to  care  for  the  sick,  and  of  equal  importance 
to  those  who  sec  in  correct  feeding  the  way  of  preventing  much  of  the  iflaess  about  ut. 

"A  real  cyclopedia  of  invalid  cookery."  —  The  Watchman,  Boslon. 


Pubikkan 


LITTLE,  BROWN  &  COMPANY.  SoSfSJ 


OLD  GRIST  MILL 


HEALTH  FOODS 

Old  Grist  Mill  Flour  of  the  EntireWheat 

Used  by  the  best  cooks  for  Health  Bread.  Boked  so  as  to 
tale  out  coarser  particles. 

Arlington  Wheat  Meal 

Ground  on  atone  milts.  All  of  the  healthful  properties  a( 
the  wheat  preserved.    On  market  since  1S63. 

Old  Grist  Mill  Rye  Flakes 

Made  from  Selected  Rye  Grain.  The  natural  laxative 
qualities  of  Rye  mike  this  a  very  desirable  Health  Food  — 
besides  making  a  delicious  breakfast. 

Diet-Ease  Gluten  Flour 

The  Milling  prucesa  reduces  the  quantity  of  starch  and  in- 
creases the  nitrogenous  elements.  May  be  used  with  bene- 
ficial results  by  ihosc  suffering  from  Obesity,  Rheumatism, 
Diabetes,  Bright':  and  kindred  diseases. 

Old  Grist  Mill  Wlieat  Coffee 

When  co^  hurts  you,  give  it  up  and  drink  the  OLD 
GRIST  MILL.  For  10  years  ihe  best  coffee  aubstiiutc  on 
the  market  —  flavor  as  good  as  the  beat  coffee  without  the 
after  effects.     Try  it.     Send  for  free  sample. 


POTTER  &  WRIGHTINGTON 
BOSTON 


UNLESS  you  are  cenam  that  a  soap  is  pure,  you 
cannot  be  sure  that  it  it  the  best  you  can  use 
for  your  hands,  face,  body  and  hair. 
Ivory  Soap  has  been  demonstrating  its   purity   to 
millions  of  people  every  day  for  forty-two  years. 
They  feel  the  evidence  of  tliis  purity  in  their  own 
clear,  smooth  skins  and  lustrous  hair  when  they  use 
Ivory  for  the  toilet,  bath,  or  sliampoo. 
They  hear  it  in  the  baby's  coo  at  delight  vrhen  he 
is  refreshed  with  the  Ivory  lather. 
They  see  it  in  the  delicate  garments  that  come  like 
new  from  the  Ivory  suds. 
They  are  reminded  of  it  in  everything  tliat  Ivory  docs. 

IVORY  SOAP   on    99,a)e  PURE 


Eai»  KinMing 
MiUntu 

"II  rioM^ 
Vrory  Soap  ofla 


/» 


»!l^ 
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^ 


